VINTAGE - 2020

AOP: Bourg- Red

REGION : Bordeaux

SOIL C|ay and limestone
GRAPE VARIETIES - 80 %
Mer|ot, 20 % Cab. sauvignon
ALCOHOL - 14%

AGEING TIME - 10 years
CERTIFICATION : Wine in

conversion to AB

VINIFICATION

Destemmed harvest, not crushed.

Fermentation in concrete tanks.
Between two and t,nree weel(s oF
maceration with a controlled
extraction to seek a fine and
e|egant tannic structure.
Entonnage at the end of the

ma|o]actic Fermentation.

MATURATION :

In barrels of 2 and 3 wines
during 12 months for a |ight and
melted woody taste. l_ight Fining
before bott|ing

-

AB

AGRICULTURE
BIOLOGIQUE

| CHATEAU"”“GRAVE

CARACTERE

Philppe & Vi ¥

Vineyard in organic an& Ioioaynamic agricu|ture

SCBASSEREAU - Lieu-dit LA GRAVE, 33710 BOURG - FRANCE

TEL + 33 (0)5 5768 4149

COLOR:: cleep ruloy
NOSE : Fran|<, Fruity, stewe(l and

delicious, underlined on a |ove|y
spicy texture. Discreet and
melted woodiness.

PALATE : frank and tangy. A
delicious and ﬂesky wine with
chewiness. Good |ength.
Beautiful ageing potential.

Pairings
Entrecote or gri”ed duck loreast, veal

stew with spices

A vich and bold 2020 Cotes de
Bourg with plenty of savory depth

and an exce”ent |93|ance oF Fruit,
fine tannins and discrete oak on the
generous and we” IQaIanced palate.
|_ive|y acidity and p|enty

of licorice character at the Iong
Finish. Drink or hoH. The em|9|ematic
wine oFthe domain, the history of
the Fami|y. Made most|y from Mer|ot
ona Ioeauthful clay-limestone terroir
on the s|opes. Tl’xe Cabernet
Sauvignon Iorings a touch oFspice

and a nice Freshness to the wine.

inFo@chateaudelagrave.com - www.chateau&e|agrave.com



