
VINTAGE    2018

REGION    Graves, Bordeaux, France

TECHNICAL DATA   Alcohol 14%
APPEARANCE   Slightly developed cherry red color.
NOSE     Very complex nose, dried flowers, violet, 
     toasted tip, very ripe strawberry notes, lots 
     of freshness on the attack.
PALATE    Beautiful structure with concentrated and 
     stewed red fruit flavors, integrated tannins 
     towards a subtly, woody finish.  

              
     

   
 

AGEING                After malolactic fermentation, the wine is 
     aged partly in barrels and partly in vats.

Cuvée Prestige Rouge
Graves de Vayres AOC

PAIRING               Aperitif, cold meat, red meat, grilled meat, 
     game, cheeses and on chocolate or red fruit 
     desserts.
     

  

ORDER CODE FR26

CHÂTEAU CANTELAUDETTE

VARIETALS    100 % Merlot

VinuM LectoR

www.vignobles-chatelier.com
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