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TASTING NOTES :

VINEYARD

Terroir: Bouqueyran Hill, tertiary gravels (Pyrenean
gravel)

Surface: 10.14 ha in production

Average age of vines: 25 years old

Grape varieties: 60 % Merlot - 40 % Cabernet
Sauvignon

Density: é 600 vines/ha

Production: 44 hl/ha

AGEING

100 % high quality French oak barrels

5 different coopers

1/3 in new barrels, 1/3 one wine barrels, 1/3 two wines
barrels

12 months of ageing

Light filtration before bottling

VINIFICATION

Late harvest at optimum maturity.

Sorting in the vineyard, sorting after de-stemming, no
crushing, maceration, pumping and power cuts.

Long fermentation.

Red fruits, clean, fleshy, nice freshness, harmonious, woody end, deep, pepper, long. 15/15.5

Le Point May 2016

AWARDS :

e Gold medal Challenge International du Vin in Bourg 2017
e Silver medal Concours de Bordeaux Vins d’Aquitaine 2017
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