VIGNOBLES

Cuvee Madeleine

Region : Bordeaux ABV : 12,5 %
Appellation : Saint-Emilion Bottle size : 75 cl
Varietal mix : 100% Cabernet-Franc Amount available : 3.000 bottles

THE ESTATE AND THE WINE

The birth of our grand-daughter and daughter Madeleine in late 2018,

the first member of the sixth generation of the family, inspired us

to create this new “Cuvée Madeleine”, from the Saint-Emilion appellation
and made entirely with Cabernet Franc.

After picking the grapes at optimum maturity, we opted for short
fermentation to preserve the aromas and flavours of the fruit.
The wine is bottled early so that it can be enjoyed young,
revealing its freshness and refined tannins.

A 100% Cabernet Franc wine, it reveals an appealing, highly aromatic nose
on red fruit and liquorice notes. Ample and fruit-forward on the palate, / 0/””
it has the typical brightness of this ancient Bordeaux grape variety. /ly

{
« Varietal mix: 100% Cabernet Franc. Cabener-

(HATEAUMOULIN DES GRAVES SAINT-EMILION

« Soil and subsoil: Gravel and sand.
« Harvest: Mechanical.

« Vinification: Short fermentation and post-fermentation maceration
in temperature-controlled concrete vats.

@ TASTING NOTES SERVICE

Aspect : Ruby red. Serving temperature : 13 - 14° C.

Nose : Fresh red fruit and spice aromas Pairing suggestions : Delicious with white meat or poultry
with a touch of mint. and with charcuterie.

Palate : Supple attack, with refined, Ageing potential : 5 years.

well-integrated tannins.
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