Ché’téé u\;d‘ey;léFGrave

LES CHOSESAUTREMENT

VINTAGE : 2021 COLOR : intense ruloy color.
AOP - Bourg - Red '
REGION : Bordeaux

SOIL: Fine c]ay and gravel soi|
GRAPEVARIETIES : 100 %
Mer|ot

ALCOHOL : 14 %

AGEING TIME - 7 years
CERTIFICATION - HVE3

NOSE : fresh and very expressive on
crushed red fruits.
PALATE : round and greedy,

sort materia| perFect|y coate&,
liquorice notes, good |ength.

Pairings
Gri”ed ﬂanl« stea|<, |9ee1f

bourguignon, or por|< sauté with

VINIFICATION

Grapes are destemmed an& not mustard cream. Cheeses_

crushed. Vinification in concrete A Full redeurrant Fruit is married

tanks F0”0Wing an original to crisp acidity and restrained

tecl’mique |9Y infusion: three tannins to give a sheautiful whole.

weeks of maceration with a soft P|enty of licorice and sandalwood

CHATEAU DE LA GRAVE

extraction without pumping over at the harmonious finish. A pure

to guarantee a gOO‘J balance merlot. Sustainable. Drink or

hold.

loetween Fruit intensity and

tannins.

MATURATION -

Aged in concrete tanks for 12
months. Light Fining before
bottling.

‘l Vineyard in organic an& Ioioaynamic agricu|ture

A B SCBASSEREAU - Lieu-dit LA GRAVE, 33710 BOURG - FRANCE
TEL + 33 (0)5 5768 4149
AGRICULTURE

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



