
VINTAGE    2022

REGION    Montagne-Saint-Émilion, Bordeaux, France

TECHNICAL DATA   Alcohol 14.5%

APPEARANCE   The dress is intense, a deep red with garnet 
     highlights.
NOSE     The nose is expressive and charming, 
     revealing aromas of ripe black fruits 
     accompanied by subtle woody notes.
PALATE    On the palate, the wine is full-bodied and 
     generous, with a dense and velvety texture. 
     The tannins are ripe and well-integrated, 
     providing a lovely sense of roundness. The 
     balance on the palate is harmonious, and 
     the finish is long and luscious, marked by 
     ripe fruit and a pleasant toasty touch.

AGEING    Aged for 12 to 14 months in vats.

 

Mimas
Montagne Saint-Émilion AOC

PAIRING    A succulent prime rib roast with rosemary 
     potatoes. This wine, with its robust tannins 
     and notes of dark fruits, will beautifully 
     complement the richness of the meat.    

    

ORDER CODE    FR0829

LA TRILOGIE
DES SATELLITES

VARIETALS    100% Merlot

www.passionsaintemilion.com

 

   
         


