
GRAIN DE LUNE
AOC Bordeaux - Red

LOCATION
Bordeaux is the largest vineyard for appellation wines in the whole of France.
Situated in the South West near the Atlantic, it is crossed by the rivers
Garonne and Dordogne and enjoys a temperate maritime climate. The
richness, the quality and the diversity of its wines derive from the particular
character of the terroirs, the experience of the winegrowers and the art of
blending. The tide, which flows up both of the region's rivers, brings very
specific characteristics to the wines. With its huge size, Bordeaux reds offer
an infinite palette of flavours and combine their qualities in myriad different
ways.

PRESENTATION
With this range of Bordeaux wines, explore the confidential, refined and
authentic Bordeaux grape varieties, Sauvignon Gris, Cabernet Franc,
Sauvignon Blanc and Merlot. These are old grape varieties brought back to
the forefront. Grain de Lune, this poetic name also defines the qualities of the
grapes that make up this range.

WINEMAKING & AGEING
Techniques that emphasise the richness of Bordeaux red wines while
subduing tannins are employed. The wine is aged with minimal oak influence
to make a feature of the unique characteristics of this awesome varietal. 

VARIETALS
Merlot 100%

FOOD PAIRINGS
To be served chambré at 16°C,
as an aperitif with a charcuterie
platter or throughout the meal.

TASTING
Intense, dark red colour. Ripe, fresh fruit on the nose. Full and round
on the palate, with a fruit driven balance and aromas of red and black
wild hedgerow berries. The taste is sweet fruit, with relaxed tannins.
An authentic Bordeaux.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.

http://www.tcpdf.org
https://www.facebook.com/ProductaVignobles
https://www.instagram.com/producta_vignobles/?hl=fr
https://twitter.com/productavign_
https://fr.linkedin.com/company/producta-vignobles

