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TRADITION

2022

Blaye Cotes-de-Bordeaux PDO
GRAPE VARIETIES: 90% Merlot & 10% Cabernet Sauvignon
CERTIFICATIONS : HVE 3, Terra Vitis & Vegan
SOoILs: Clay-limestone, clayey, sandy
CLIMATE: Oceanic

GROWING SEASON: 2022 started with frost. Summer
was extremely hot and dry. The harvest took place during
fine weather giving the wine a perfect balance between
acidity and fruit, a phenomenon not seen for many decades.

HARVEST AND AGEING: Picking on September 15th with
grapes boasting exceptional aromas and flavours.

The Merlot was aged in stainless-steel vats while the
Cabernet Sauvignon was aged in French oak barrels.

Once blended and fined, the wine was bottled in the summer
2023.

TASTING NOTES : The nose reveals candied wild berries,
blackcurrant, plum and cherry. There are also warm, and
slightly spicy components. Medium intensity on the palate.

AGEING POTENTIAL : 8years

ALCOHOL : 14% abv- pH:3.62- Sugar:1.5 g/l
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