GRAND VIN DE BORDEAUX

M ED OC

APPELLATION MEDOC CONTROLEE

MIS EN BOUTEILLE A LA PROPRIETE,

PAR CAVE SAINTJEAN A GAILLAN - MEDOC
(GIRONDE) - FRANCE

CONTENTOES SULFTES - PROCLCEOF FRAKE

\

Haut Cabanieux Réserve 2017
AOC Médoc, Bordeaux, France

TERROIR

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

AGEING

Oak barrel.

VARIETALS Contains sulphites.

Merlot 60%, Cabernet sauvignon 40%
SERVING
Serve between 16 and 18 degrees.

AGEING POTENTIAL
51to 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

o Les Vignerons d'Uni-Médoc
Unl 14 route de Soulac, 33340 Gaillan-en-Médoc - France

Médoc Tel. +33 (0)5 56 41 03 12 - cave@uni-medoc.com

Des VIGNERONS des VALEURS

unimedoc.com/ i@

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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