
Limited selection of our wine range, our “Réserve” 
is taken from our chalky clay terroirs. Grapes are 
naturally grown and selected with a maximum of 
care. This cuvée is intensely fruity, with beautiful 
nuances of black berries, tobacco, and a hint of 
toasty characters. It has a round and savory palate, 
medium bodied, with round tannins and a long 
finish.

Vinification : sorting table, stainless steel 
fermentation, limited yeast addition, moderate 
pumping-over and temperature (28/30°C) for 
smoother tannins. 20/25 days maceration on 
average. Gentle pneumatic pressing.

Ageing : this wine is aged 50% in oak barrels, 50% in 
cement tanks during 12 months.

Drink over a period of 5 to 8 years, preferably 
decanted. Perfect with steak dishes such as 
tournedos rossini, posh burgers or even a mushroom 
risotto.

RÉSERVE
BORDEAUX SUPÉRIEUR

60% Merlot, 40% Cabernet-Sauvignon

91 Pts DECANTER 2020


