
MEDOC
APPELLATION D’ORIGINE PROTÉGÉE

GRAND VIN DE BORDEAUX

Blending : �75% Cabernet-Sauvignon, 15% Merlot,  
5% Malbec, 5% Petit Verdot

Soil : Gravelly
 
 �VINIFICATION

The grapes are manually harvested. This wine has been made 
according to the traditional wine-making, using steel tanks  
at a controlled temperature for 2 to 3 weeks. At its maturity, 
the wine is then bottled in our cellars.  
  

 SENSORY CHARACTERISTICS
 
Colour : �Dark red robe, brilliant, with crimson hues.

Nose : �Powerful and complex bouquet with dominant black fruits aromas 
(prune, blackcurrant) and grilled and vanilla notes.

Palate : �Well-structured attack, powerful tannins, ample on the palate with 
a long final. Finish on little red fruits aromas and liquorice notes.

 

 RECOMMANDATIONS 
Ideal with games, meats in sauce, boletus duck, lamb,  
woodcock, roasted ostrich, cheeses. 
 
Serving condition in C° : 16 - 18°C 

Cellar potential : 1 to 6 years with evolution of the sensorial profile.


