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100% Merlot - 13% alcohol

Clay-limestone soil, 4-hectares of vines.

Mechanical harvesting.
Destemming followed by a short but intense maceration.
Slowly extracted from the tank before the end of alcoholic
fermentation.

Aged in concrete tanks for 5 months.

Bright, intense ruby colour.
The nose reveals pronounced aromas of red fruits, ripe cherry,
crushed strawberry and redcurrants.
The palate is youthful and vibrant, showing a beautiful
balance between ripeness and freshness, with very appealing,
indulgent tannins.

Recommendations: Serve between 15 and 17°C 
Aging potential: At least 5 years.

The best way to enjoy a red wine fresh is to chill it.

Perfect with roast poultry, vegetable tian and summer 
chicken salads…
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