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Vinification

Harvest: Hand-picked and sorted at the vineyard. Ageing: Wooden barrels for 18 months (75%
new oak).

Taste

The blend is classical, in line with previous vintages, as it is mostly composed of Cabernet
Sauvignon. The wine offers a characteristic nose combining fresh fruity and spicy aromas with
fine oaky notes. The attack is supple, rich and aromatic. On the palate it is velvety and perfectly
balanced, with dense tannins, powerful structure, freshness and beautiful length

Food pairing
Game | Entrecote - grilled | Lamb - grilled

General information

Type: Red wine

Grape varieties: Cabernet Franc, Merlot, Cabernet Sauvignon, Petit Verdot
Viticulture: Organic

Storage (years). > 10

Serving temperature: 18 °C
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