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ASSEMBLAGE / BLEND

Merlot 47% 

Cabernet Sauvignon 35%   

Cabernet Franc 17% 

Petit Verdot 1%

DATE DE VENDANGE / HARVEST PERIOD

du 14 septembre au 29 septembre 2017

14th September to 29th September 2017

ANALYSES / LAB ANALYZES

Degré : 13,17 %vol. - Acidité Totale : 3,61 gH2SO4/l - pH :

3,70 - IPT : 63

Alcohol degree : 13.17 %vol. - Total Acidity : 3.61 gH2SO4/l

- pH : 3.70 - IPT : 62

NOTES DE DÉGUSTATION / TASTING NOTES

JAMES SUCKLING.COM
91-92/100

A bright and vivid young red with currant, berry and floral

aromas and flavors. Medium-bodied, tight and

concentrated. Fine tannins.

April 2018

MATTHEW JUKES
17+/20

April 2018

REBECCA GIBB MW
92/100

Fine and elegant, restrained and finely textured. Such

purity of fruit - charming and pure raspberry and black
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NOTES DE DÉGUSTATION  / TASTING NOTES - SUITE

berries. This is a very pretty wine that I will probably buy

and enjoy in the coming 10 years.

April 2018

WINE ENTHUSIAST / ROGER VOSS 
90-92/100

Barrel Sample. Balanced and structured, this wine has

plenty of ripe black fruits and attractive acidity. It is juicy,

with a black currant flavor and a touch of Cabernet Franc

perfume. Already delicious, it will develop quickly.

April 2018
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Pluviométrie et températures en 2017 / Total rainfall and

average temperatures in 2017

Comparatif des températures et précipitations sur la période végétative : du 1er mars au 31

octobre / Comparison of temperatures and rainfall during the growth cycle : from 1st

March to 31st October

Stades phénologiques / Phenological cycle
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