
ABV  13%

Grape Varieties Merlot, Cabernet Sauvignon and Petit Verdot

Terroir Soils are a mix of sand and gravels on a layer of clay. 

Viticulture All grapes are grown on property. We practise a  
sustainable viticulture by limiting interventions and using organic 
products only. We encourage natural grass growing between rows 
and use light hoeing for the ground beneath the rows. The sheep 
graze freely at the end and the beginning of the season.

Harvest Harvest is mostly done mechanically to enable us to act 
quickly in case of bad weather as well as doing a first quality pick in 
the vineyard. Young plants are harvested by hand. Grapes are then 
sorted again manually and the first juices are kept separated. 

Vinification Fermentation is run in stainless steel tank  
without sulfites and maceration lasts between 15 to 20 days with  
temperature control. The wine is then aged in barrels for 9 to 12 
months depending on the vintage.

Tasting and service A promising vintage, fruity and balanced. 
Already gourmand, it will get rounder with time. Idealy decanted, 
served between 16 and 18°C. It will pair nicely with simple and  
elaborate dishes with or without spices. Also delightful with fruit or 
chocolate desserts. In summer, can be enjoyed cooled.

Aging potential 15 years after production.

Conditioning
Number of bottle per cases: 6 or 12
Type of boxes: laying down 3 per row
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