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Assemblage Dipsym Barrique 2023
Antoine Bovard

Type Red wine

Origin Switzerland Waadt, 

Producer Antoine Bovard Lavaux

Classification AOC

Expansion In a stainless steel tank, then 9 months of
ageing in oak barrels

Contents 70 cl

Vintage 2023

Enjoyment
phase

up to 8 years

Serving
temperature

18°C

Alcohol
content

13 %

Grape
varieties

Diolinoir, Merlot, Pinot Nero / Pinot Noir /
Blauburgunder, Syrah

Article no 31309123

Comments
An ancient cellar tradition says: "Wine is never thrown away!" The Dipsym vintage, a
cuvée of Diolinoir, Pinot Noir, Syrah and Merlot, embodies exactly this idea. During
winemaking, small quantities without a clear vintage are often left over - these
different batches were creatively blended to create the Dipsy vintage, which is now
very popular with customers. The focus is on conserving resources: from the vine to
the bottle, this vintage is intended to prevent waste in wine production and promote
sustainable enjoyment.

Pairing
Roast beef, steak and garlic butter, grilled meat, burgers, ratatouille, shepherd's pie,
herb ravioli, vegetable stir-fry, chicken with peppers.

Tasting notes
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A flexible opening with aromas of black cherry, currant, plum, pepper and juniper.
The middle is generous and reminiscent of orchard fruits, with silky, fresh tannins.
The harmonious finish shows fine wood and licorice notes. A convivial wine that is
reminiscent of summer joys and lightheartedness.


