CHATEAU DE SABLE
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BORDEAUX

Bordeaux A.O.C,,
Entre-Deux-Mers, France

GRAPE VARIETIES
50% Cabernet Sauvignon
50% Merlot

VINIFICATION

At harvest time the grapes are picked mechanically
and sorted upon arrival at the cellar to ensure only
FE the ripest, perfect grapes are put in the vats.
Traditional vinification takes place under
temperature control. The objective is to produce
modern style Bordeaux while expressing the
typicity of the appellation.
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DE SABLET TASTING NOTE
U Lovely fresh fruit aromas with hints of pepper.
AEPELLATION BORDEAUX CONT Clean’ |ntense and VlVld Wlth pure red frUIt flaVOFS,

moderate tannins and bright acidity.

11S EN BOUTEILLE AU CHATEA
O it i o PROPRIETAIRE

SHODUIT DE FRANCE, FOOD PAIRING
Sautéed mushrooms, paté, artisanal cheeses and
light pork preparations.
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