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HISTORICAL Historical brand and high-ranking of Chatellenie de
Vertheuil, this cuvee is composed in equal parts of
Merlot and Cabernet Sauvignon. Moreover, it appeals
by its fruity, its roundness and its meaty which all are
characteristics of Haut-Medoc products next to St
Estéphe.

Clay-limestone.

SURFACE 6 hectares.

GRAPES 50 % Merlot.
50 % Cabernet Sauvignon.

TECHNICAL Yield: between 40 and 50 hl / ha.
Sorting of the grapes in the vineyard.
Ageing 12 months in oak barrels.
Bottling at the property.

SERVICE Servicing temperature: 18 °c.
Decanting 1 or 2 hours before serving.
The wine is not treated, sediments are natural.

Meat: Rib of beef, a frying pan full of cloves,
braised guinea-fowl.
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