RED WINE
TECHNICAL SHEET

BLAYE - COTES DE BORDEAUX

_meweééa 2023

™ VINEYARD &) viniFicaTiON

AOP: Blaye Cotes de Bordeaux Sorting table

Grape variety: 80% Merlot-20% 10-day natural fermentation

Cabernet-Sauvignon in concrete and stainless steel
tanks

Soil: Siliceous clay and gravel

Gentle extraction by small

Density of the vineyard: 4500 a pumping and delestage
6700 vines/ha

.. ) _ Aged 18 months in concrete
Viticulture: Organic by Ecocert since tanks (

2013 Bt

. Bottling in the waning moon
Yield: 46 hL/Ha

~equg”

TASTING ADVICE FOOD & WINE ~
PAIRING e Lo Vious Monle
80% Merlot - 20% cabernet sawigre"
Temperature: 15-16 °C Aperitif, tapas, :
cheese/charcuterie board,
Ageing: 2 to 6 years barbecue

Chdteau Les Vieux Moulins: 15 Les Martinettes - 33 860 Reignac - FRANCE www.chateaulesvieuxmoulins.com
Phone: +33 (0)5.57.64.72.29 - Mobile: +33 (0)6.86.24.72.47 @ contact@chateaulesvieuxmoulins.com



http://www.chateaulesvieuxmoulins.com/en/home/
mailto:contact@chateaulesvieuxmoulins.com

