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Appellation: Saint-Emilion  

Soil: clayey-sandy soil 

Varietals:  Merlot 80 %  

                Cabernet Sauvignon 20% 

Harvest: manual 

Vinification: traditional in stainless steel tanks 
with temperature control. 

Aging: 6 months in barrels 

This wine comes from an exceptional soil 
located in the Saint-Emilion appellation. The 
vines are ideally located at the south west of 
the village. You will appreciate its highly 
feminine nose, its silky and unctuous structure 
as well as its soft tannins. 
 

SAINT-EMILION 
PRIVATE SELECTION 

 

Tasting 

Ruby red and shiny colour. Charming nose, round 
shiny ruby-red colour. Charming, velvety bouquet 
with seducing aromas of blackcurrant, cherry and a 
soft finish. 

 

Serving conditions: Room temperature (19°) 

Pairings: Poultry, cheese 

 Origin 

Each wine in this range is a specially sourced "one-
off" bargain parcel from a single estate, selected for 
its high quality and generally from a famous 
classified growth. Given the special origin and 
nature of these wines they cannot always be 
followed from one vintage to another. 
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