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Varietals

Vintage

Region

Harvest
Method

Aging
Process

Aroma/
Palate

Serving
Temperature

50% Cabernet Sauvignon, 50% Merlot

2009

Bordeaux, Medoc

The vines are about twenty years old and are grown in reasoned
fight for mechanical harvests sorted twice. The yields range from
40 to 50 hl / ha. In the winery, the vats are in stainless steel and
thermoregulated, with micro oxygenation if the need arises.

12 months of rearing take place in oak barrels, renewed every
third year.

Its color is deep garnet, bright and clear. The first nose is
marked, bearing signs of maturing a bit sensitive today, but
undeniably pretty. The second nose is enriched, pulling on the
black and red fruits, a little brown tobacco and toasted notes.

16°-18°C/60°-64"F
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