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85% Merlot / 15% Cabernet-Franc  – 13% alcohol

1667m² of vines planted on medium sandy-clay soil terraces
in Isle.

Harvesting: Manual.
Vinification: After manual destemming, the wine is
transferred to 500-liter barrels for fermentation.
The grape marc is capped and moistened.
Gravity-assisted run-off and racking follows.
Maturing: 18 months on fine lees, with light stirring, before
the arrival of the cold weather.

Very expressive nose of small red and black fruits.
Coated with sweet spices and underlined by a hint of truffle.

Recommendations: Serve between 15 and 18°C 
Aging potential: Drink as of now, and for at least 20 years.

1667m², the smallest Pomerol estate, 40 year old
Merlot planted with Cabernet-Franc!

Perfectly served with autumnal cuisine, mushrooms and 
oven-baked meats.


