
VINTAGE 2022

REGION Margaux, Bordeaux, France

TECHNICAL DATA Alcohol 13%
APPEARANCE   Ruby color with purple reflections.  
NOSE     Highly expressive and fragrant, opening 
     with bold scents of ripe blackcurrants, dark 
     red pit fruits, and fresh violets, underscored 
     by a touch of cedarwood.
PALATE      Characterized by a fruity style, with a nice 
     smoothness and roundness. This young 
     cuvée features polished, supple tannins and 
     an open-knit structure. Clean and elegant 
     finish, balanced by a distinct mineral 
     freshness derived from the region's classic 
     gravel-clay soils.   

AGEING Vinification in concrete and stainless steel. 
Aged for 12 months.

 Grand Vin de Bordeaux

PAIRING It pair beautifully with dishes that offer 
savory depth without overwhelming the 
wine's fresh fruit profile, such as roasted 
duck breast, mushroom risotto and hard, 
aged cheeses.

ORDER CODE FR0652

MARGAUX BY TERTRE
Margaux AOC

VARIETALS 57% Cabernet Sauvignon, 23% Cabernet 
Franc, 15% Merlot, 5% Petit Verdot 

VinuM LectoR


