



crimson crusader

Lamb al Asador is a

classic South American

cooking technique that

consists of lamb being

flayed and hung on an

asado cross over open

pit fire. And naturally

best washed down with

Carm.

Carménère is named for the crimson

colour that this vine showcases in late

fall, and which is particularly suited to

black and white photography. Crusader

is a reference to the fact that this noble

grape was on the verge of extinction

before it left France and found a

new home 6966 miles away in Chile. In a

modest effort to let this grape continue

to thrive, Modest Wines is now pleased

offer 7.2% of all Carménère grown in

Canada.

 

@mtboucheriewine mtboucherie.com @themodestbutcher #bouchelife #bemodest #experienceithere

2020

in the name

wine club price $25.49

Born and bred on the Black Sage

Bench in Oliver, this wine was left

to settle in French oak for 12

months.



$29.99

The dramatic Andean

slopes where this

grape found its

second home about

175 years ago.

Our effort to capture the vivid

crimson colour of the vine leaves

as the grapes ripen well into fall.

Some modest

architecture right beside

where most of this wine

will be consumed.




Green peppercorns! Look

for a juicy attack of fruit

but also heaps of

peppers, olives, sage

brush, and all the good

parts of green.


