LES CHOS o

VINTAGE - 2021

AOP - Bourg - Red

REGION : Bordeaux

SOIL : sandy-silty soil 8
c|ay—grave|

VARIETIES : 50 % Malbec, 50
% Merlot

ALCOHOL: 12,5 %

AGEING TIME : 3 years
CERTIFICATION - HVE3

VINIFICATION :

Destemmecl and not crushed.

No added sulfites in concrete
taan. Between two wee|<s oF
maceration. Malolactic
fermentation without aeration to

Leep the CO2 in the wine For its

conservation.

MATURATION -

Aged in concrete tanks and
bottled in spring 2022. Ligkt
Fining before bott|ing.

\»

Chafes

Loy Qhoser S

CHATEAU DE LA GRAVE

Vineyard in organic an& Ioioaynamic agricu|ture

COLOR : intense rul?y.

NOSE : Franl( and Fruity (Hacl(
cherry, Fresh |9|acl<currant),

mentholated notes.
PALATE - crisp, greedy and
accessible, oFFering immediate

pleasure.

Pairings
To be served s|ight|y fresh (]6 0).

Barloecue, Italian cuisine, tapas.

A100% natural approach to
vvinemaldng with no added
sulfites, indigenous yeasts, no
barrels... A surprisingly ripe and
powerFul wine for the 2021
vintage with stacks 01C|9|ueberry
Fruit wrapped around ample fine

tannins. BOH, moderately dry

Finish with stacLs mC Fruit. A
cuvee oFBO% ma”aec and 50%

mer|ot mature(J without any oal<.

No sulFites added. Drink or hold.
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