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Nez de fraise, de framboise, prune et
pruneau avec des notes de menthe et
de réglisse et d’épices douces. Robe ru-
bis dense chatoyante. Bouche pleine et
soyeuse, présente mais pas pesante. Les
tannins fins sont nets, tout en structure
et puissance. C’est un vin de promesses,

charmeur et enjoleur.
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Strawberry, raspberry, plum and prune
with hints of mint and liquorice along
with sweet spices. Bright robe with a
dense ruby colour. Solid and silky mouth,
present but not heavy. Clear, structured
and powerful tannins. Charming and ca-

joling wine full of promise.
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BURZAC, WEIFEE, 40l

Bordeaux AOC. Bottled at the property - Red wine

HHEAE - Location

BT 3 M -E ORI R B, RS HX

East of Puisseguin-Saint Emilion, in the appellation of Bordeaux area

HEEE - Vine

R (T0%), 7REEER (14%), BB (14%). HEM-FHME26FE
Merlot (70%), Cabernet Sauvignon (14%), Cabernet Franc (14%). Average age
of the vineyard 25 years

+3% - Soil

RGO RKA, EZRMXEE %

Calcareous and clay, typical of the Puisseguin commune
#ZH - Vine growing
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«Agri Confiance» certification (French standard NF V 01-005 and NF V 01-
007): the signature of the French agricultural cooperatives for a sustainable
and responsible agriculture
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WHRAEL ~ Vintages available to buy

2006 2007 2008 4= 13 &

2009 ¢ 13 [F IXHTEHRB201ELEER, 2010FEZAHRE

2006, 2007, 2008 13°

2009 13° Gold medal in Paris (2011) and silver medal in Los Angeles (2010)

& B - Vinification
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Thermo regulated stainless steel barrels. Temperature range of 28° to 30°.
Frequent treading to get a better extraction of colours, aroma and tannins.
Long fermentation between 4 and 6 weeks, according to the vintage

BRk — Maturation
DA TENBEIRI2A A

No wooden maturation. 12 months in stainless steel casks
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