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BORDEAUX - SUD-OQUEST

Chateau Moulin de Chollet
AOP Bordeaux - 2022 - RED

PRESENTATION

Chateau Moulin de Chollet is grown with passion and know
by the Martel family, winegrowers for several generations.
The estate is ideally located in the heart of the Bordeaux
region anf benefits from a great terroir made of gravels, clay
and limons.

THE WINE

VARIETALS: Merlot 55%, Cabernet sauvignon 45%
WINEMAKING / AGEING: Traditional winemaking with
long maceration of 20 days and 3 pumping over.

TASTING

Chateau Moulinde Chollet reveals a deep and intense red
color with ruby highlights. The nose reaveals intense notes
of ripe red fruit with a hint of varietal flavours. The palate is
full, ample and offers a beautiful maturity.

SERVING / FOOD PAIRINGS

SERVING: Serve between 16° and 18°C.

CHATEAU /- T . _
MOULIN FOOD PAIRINGS: This Bordeaux red will be perfect to pair

BTIOLLET with marinated game, a grilled entrecote or a duck confit

with potatoes and mushroom.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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