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APPELLATION BORDEAUX CONT

PRODUIT DE FRANCE

Classification:
Region:

Grape Varieties:
Soail:

Climate:
Winemaking:

Viticulture:

Appellation Bordeaux Contrdlée

Principally in the “Entre-deux-Mers” and the right bank of the Gironde estuary
60% Merlot, 40% Cabernet Sauvignon

Combination of clay, limestone and gravels

Oceanic, mild and humid

Controlled extraction — Alcoholic fermentation - 3 weeks maceration with daily pumping over — Malolactic
fermentation — minimum 6 months of ageing in French oak barrels

Soil analysed by use of ARP system (Automatic Resistibility Profiling) ng optimisation in terms of

plantations and management.
Low yields, hand tending, careful selection and minimal interference in the natural ripening of the grapes.

Appearance:
Nose:
Palate:

Deep and brilliant ruby red
Expressive with an explosion of ripe red berries (cherry, strawberry) mixed with notes of mint and liquorice.

Good bhalance with smooth tannins and a long fruity aftertaste.

Food Matches:

Wine list comments:
Medals:

Press review:

Tomato based pasta dishes, roasted chicken, steak, soft cheeses such as Morbier — Best between 16°C and
18°C

Charming wine, with intense fruity aromas and spicy hints. Good structure and long finish.

* BEST BUY- Decanter Taiwan (2006 vintage)

* Gold Medal — Concours Mondial Bruxelles 2007 — Belgium

* Wine Guide 2008 — Andreas Larsson — Best Sommelier of the World:

"Stylishly classical nose of dark fruits and leather, some hints of mocha (...), good dark fruit,
medium length."

* Wine Enthusiast — USA - Buying Guide Rating: 86

Follow Barton & Guestier on facebook: www.facebook.com/bartonguestier
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