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C A S K  R E D
D E S I G N A T I O N  O F  O R I G I N  B O R D E A U X  S U P E R I O R  R E D

V I N T A G E  2 0 1 9

G R A P E  V A R I E T I E S
65% Merlot
20% Cabernet Franc
15% Cabernet Sauvignon

V I N E S
From the oldest vines on our best terroir.

S O I L S
Calcareous-clay soils and a beautiful clayey-gravelly soil vein
surrounding the domain.

V I N I F I C A T I O N
The wine is produced from fully-matured grapes. Low
temperature pre-fermentation maceration. Lengthy
fermentation and ageing (bottling takes place 2 years after
picking), the last year of which is carried out in French oak
casks with 1/4 new wood. Splicing with egg white without
stabilising filtration.

T A S T I N G
The same gustatory structure as our classic reds from same
vintage with well-balanced woody notes. Beautifully rounded
body and base structure with a total respect of gape varieties
and terroir. Silky tannins. Excellent aging potential.

F O O D  -  W I N E  P A I R I N G S
This wine will accompany red meat, dishes served with sauces
or fine cheeses. 
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