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V I N T A G E  2 0 2 3

S O I L S

V I N I F I C A T I O N
Hand-picking. Longue fermentation with entire grapes at low
temperature. Semi-carbonic maceration. Aged 6 months in
oak casks.

Fruity aromas and soft tannins gives roundness to the wine.

Perfect wine for summer meals. But also well pairing for other
seasons obviously.

G R A P E  V A R I E T I E S

V I N E S
From young Cabernets and Petit Verdot on our best terroir.

Vines planted on a beautiful clayey-gravelly soil vein
surrounding the domain.

T A S T I N G

F O O D  -  W I N E  P A I R I N G S

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

40% Cabernet Franc
40% Cabernet Sauvignon
20% Petit Verdot 


	BAIES ENTIÈRES
	DESIGNATION OF ORIGIN BORDEAUX SUPERIOR RED
	VINTAGE 2023
	GRAPE VARIETIES
	40% Cabernet Franc 40% Cabernet Sauvignon 20% Petit Verdot

	VINES
	From young Cabernets and Petit Verdot on our best terroir.

	SOILS
	Vines planted on a beautiful clayey-gravelly soil vein surrounding the domain.

	VINIFICATION
	Hand-picking. Longue fermentation with entire grapes at low temperature. Semi-carbonic maceration. Aged 6 months in oak casks.

	TASTING
	Fruity aromas and soft tannins gives roundness to the wine.

	FOOD - WINE PAIRINGS
	Perfect wine for summer meals. But also well pairing for other seasons obviously.



