
Haut Cabanieux Réserve 2017
AOC Médoc, Bordeaux, France

TERROIR
45% Sandy-Gravelly 45% Clay-Limestone 10% Gravel.

AGEING
Oak barrel.

VARIETALS
Merlot 60%, Cabernet sauvignon 40%

Contains sulphites. 

SERVING
Serve between 16 and 18 degrees.

AGEING POTENTIAL
5 to 10 years

TASTING
The color is intense, bright, and deep. The nose presents notes of perfectly ripe red fruits.

The palate offers a generous roundness with silky tannins and a beautiful length

complemented by toasted notes. A quality of wine regularly rewarded and appreciated

worldwide.

CLASSIC FOOD AND WINE PAIRINGS
International cuisine, Desserts, Game, French cuisine, White meat, Red meat, Poultry
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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