
Nos Marques, Nos Sélections, Pavillon de
Bellevue, AOC Médoc, Rouge, 2022
AOC Médoc, Bordeaux, France

PRESENTATION
Historical brand of our Ordonnac cellar - Bellevue Pavilion

TERROIR
70% Clay-Limestone

30% Sandy-Gravelly

AGEING
Aging in oak barrels for 9 months.

VARIETALS
Cabernet sauvignon 50%, Merlot 50%

13.5 % VOL.
Contains sulphites. 

TECHNICAL DATA
Surface area of the vineyard: 10 ha

SERVING
Serve between 16 and 18 degrees.

AGEING POTENTIAL
5 to 10 years

TASTING
Beautiful deep red color. The nose offers aromas of grilled and toasted notes supported by

expressions of ripe fruits after swirling. The palate is elegant with a nice presence and silky

tannins. A wine to be enjoyed now and that can still improve with age.

CLASSIC FOOD AND WINE PAIRINGS
International cuisine, Game, French cuisine, White meat, Red meat, Poultry

REVIEWS AND AWARDS

Bronze

Concours Général Agricole Paris Médaille de bronze
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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