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AOC Bordeaux ROUGE 

Charming by nature 
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Its particularity:  

➢ A wine vinified and stored without adding sulphites. Vegan 

friendly. 

 

Soil: silty and sandy  

 

Grape variety: Merlot 100 % 

 

Production: 20 000 bottles 

 

Winemaking: 

➢ Grapes in their purest form, transformed into wine without any 

other input: a difficult challenge that requires a lot of technical 

expertise and care. 

Aging:  

➢ On the lees with regular stirring to avoid oxidation whilst keeping 

cold to prevent undesirable microorganism development. 

A sterile filtration before bottling. 

 

Tasting   

➢ Appearance: Purple shades 

➢ Nose:  typical fruity aroma from the merlot.  

➢ Mouth: silky well balanced tannic structure. Round and fruity, it 

expresses natural fineness and richness.  

Service: between 14 °C and 16 °C  

Drinking window: to consume preferably young (before 4 years). 

Food & wine pairing 

➢ Ideal: Red wine lovers will enjoy as an aperitif. 

➢ Harmonious: Summer cuisine, barbecues, salads. 

➢ Surprising:  mustard preparations (pork ribs, rabbit)  
 

« Easy drinking natural wine » 

 

*Alcohol abuse is dangerous for health 

*Blend may change according to the vintage 
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