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AOC Designation : CÔTE DE BORDEAUX 

Estate’s surface : 45 Ha 

Grape Varieties (red wine) :  

50% Merlot  

50% Cabernet Sauvignon 

Soils: 40% round, flat pebbles - 30% clay-limestone - 30% fine gravel 

Planting density : 4500 feets/Ha 

Return 2018 : 44HI/Ha 

Date of harvest : 26/09/2018-08/10/2018 

Winemaking: Maceration, fermentation and elevage in oak barrels 

Annual production : 15.000 bottles 

 

90% direct export sales 

 

      

Magnificent garnet color with light purple nuances. 

The nose is discreet but it reveals itself delicately on aromas of spices such as nutmeg, 

cardamom and cloves. 

It then opens slowly with notes of liquorice and then blackberry. The palate is full-bodied, 

generous and rich. The aging in barrels brings sweetness, complexity and a bright future to 

this wine. 

A wine, both of great structure, but also of very beautiful elegance. 

 

2 0 1 8  


