Chéteau de |a Grave

LES CHOSES-QU ON AIME

VINTAGE - 2023

AOP Bourg - Red

REGION : Bordeaux

SOIL : fine earth, san&y-si|t and
red gravel

GRAPEVARIETIES - 90 %
Ma”oec, 10 % Merlot
ALCOHOL : 13 %

AGEING TIME - 7 years

COLOR : intense rul)y.

NOSE : fresh |oouquet as expressive
as greedy (Hackcurrant, |9|ue|9erry,
wild Hackberry), delicate wooc]y
notes.

PALATE : round and supp|e in

the attack, Fu” and velvety ending

on a suave Finish.

CERTIFICATION : Organic Pairings
wine (ECOCERT) Crack of porL with herbs, turLey

sauté with mushrooms and |9|ue-
VINIFICATION -

4 veined ckeeses.
Grapes destemmed, not crusked. LCV @WW W’AW’
Made mainly from Malbec, the

historic grape variety of our

Alcohohc Fermentation in

CHATEAU DE LA GRAVE

concrete tan|<s. Between two and

tkree wee|<s OF maceration.

APPG”HtiOH... A very personal

Malolactic fermentation in expression of Malbec from a plot

|9arre|s. se|ection ona re& gravel terroir.

The Fi|tering qualities of the soil
MATURATION

Aged in |9arre|s For 12 months.
Light Fining IoeFore l?ottlinv

and the sma” yieHs oFt,ne p|ot
reveal a velvety wine with an

intense Fruitiness and an atypical

prome... A real invitation to

travel.

‘I Vineyard in organic an& Ioioaynamic agricu|ture
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