Chéteau de |a Grave

CLASSIQUE

VINTAGE - 2020

AOP - Bourg - Red
REGION : Bordeaux

SOIL : fine c]ayey-si|t soil
GRAPE VARIETIES - 80 %
Mer|ot, 10 % Cabernet
sauvignon, 10 % Malbec
ALCOHOL : 14%

AGEING TIME : 7 years
CERTIFICATION : Wine in

coversion to AB

VINIFICATION

Destemmed harvest, not crushed.
Fermentation in concrete tanks.
Two weeks of maceration with a
smCt extraction to guarantee a
good balance between fruit

intensity ancJ tannins.

MATURATION

9 months in concrete tan|<s. Light
Fining IDEFOYE bott|ing
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AB

AGRICULTURE
BIOLOGIQUE

COLOR : deep ruby color.

NOSE : frank and
straiglntforward, Fruity and spicy
on the Finish.

PALATE . pleasant and pu|py.
Nice structure withjust the right
amount ortannins... And
personality. lts evolution is

marLed |9y a Iot oF Finesse.

\o “f'.;_»;} , Pairings
= CHATEA
DELA GRA\E

Roasted pou|try or lyee1C tartar.
Traditional Hending giving birth
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toa balanced and lnarmonious

wine with anice regu|ar quality.
ltisa convivial wine, a sure
va|ue, at an aFFochaHe price.

A classic to have in your ce”a

Vineyard in organic an& Ioioaynamic agricu|ture

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

TEL + 33 (0)5 5768 4149

imfo@chateaudelagrave‘com - www.chateaude|agrave.com



