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OVERVIEW

 

BORDEAUX | 2016

TERROIR:

VARIETIES:

 

 

 

 

ALCOHOL CONT:

BLUE CLAY and LIMESTONE

65% MERLOT

15% CABERNET SAUVIGNON

15% CABERNET FRANC

2.5% MALBEC

2.5% PETIT VERDOT

14.5%

TASTING NOTES

Eyes: Deep ruby color.

Nose:  Ripe red fruit with distinct mineral notes.

Mouth: Black current, raspberry, cherry and strawberries.

SUGGESTIONS

Food Pairings: Grilled meats and cheese. 

"A warm soothing moment with friends around a hearty meal."

www.montaigneimports.com

Contact:info@montaigneimports.com

Montaigne Imports LLC

Haut Lorca's goal, was to produce a wine that’s out of the usual standards of Bordeaux,

made with ripe fruit, with pure varietal expression and roundness in the mouth. In a

modern style but that remains true to the terroir where it comes from.

 

This terroir is relatively cool which allows to preserve fresh aromatic characteristics and a

gustative balance, even was picked at full maturity. Organically manage vineyards,

located in the higher part of the Fronsac plateau, along the Isle river, tributaries of the

Dordogne river.

 

Looking to express what’s unique to this location – “not just another Bordeaux!”.

TECHNIQUES USED

 
Made from organic grapes, with no barrel aging to avoid a standardization of taste. No

oak, 100% stainless steel.


