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Blaye Cotes-de-Bordeaux PDO

GRAPE VARIETIES: 90% Merlot & 10% Cabernet Sauvignon

CERTIFICATIONS : HVE 3, Terra Vitis & Vegan
solLs: Clay-limestone, clayey, sandy
CLIMATE: Oceanic

GROWING SEASON: 2021 got off to a very bad start. A
cool spring led to frosts which caused significant damage.
May, June and July saw heavy rainfall. Cool nights in the
months of August and September favoured the
accumulation of fine aromas in the grape skins, along with
silky tannins. It was a good quality crop with lots of red fruit
flavours.

HARVEST AND AGEING: Picking mid-September 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.

TASTING NOTES : The wine is rich on the palate,
underpinned by silky tannins. Red and black fruit aromas
(black cherry, blueberry, plum) come to the fore.

AGEING POTENTIAL : 6-8years

ALCOHOL : 14% abv
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