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Robe d’une couleur rouge intense. Nez
d’une grande complexité alliant fruits
rouges bien mdrs et fleurs (violettes) a
des notes boisées. Attaque en bouche sa-
voureuse et onctueuse, mais trés dense.
Tanins puissants. Vin équilibré et harmo-
nieux, impressionnant a la dégustation. Sa
vitalité, sa séduction, voire son caractére
farouche suggérent un sentiment de réus-
site approprié aux grands evénements. Ce
n’est pas pour rien qu’il est servi a la table
de la Présidence Francaise.
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Deep red robe. Nose of red fruits and vio-
let with wooden touch. First impression
in mouth is soft but somewhat dense.
Its tannins are mature. Well balanced
wine, soft and harmonious. Its vitality,
its seduction, even its wild character
suggest a feeling of success during big
events. That is why it is served at the
table of the French Presidency.
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Erehdr 4 — Appellation

BERER WERE SR LFHAE 48
Medoc AOC - Mise du Chéateau - Cru Bourgeois Supérieur - Red wine

HPFEAE - Location
4T45 SREHANE X - EE

45th parallel - Wine coming from Listrac area

HE R - Vine

FRE IR (5%), FRERER (45%) , #BI% (45%), /MRS (5%)
Cabernet Franc (5%), Cabernet Sauvignon (45%), Merlot (45%), Petit Verdot (5%)

T3 - Solil
EAEBENRE R

Graveled plot of land with impermeable red sandstone subsoil

WRAES — Vintages available to buy
2006 - 2007 - 2008 - 2009 13.5 FF 13.5°

REE - Vinification
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Traditional methods

Use of thermo regulated stainless steel barrels
Fermentation 18 days

BUpk — Maturation
BoRWHE 124 A

12 months in French oak casks
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