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£ Located in the Soulignac village, this wine is produced on a

gravelly soil and a limestone subsoil.

Merlot, Cabernet sauvignon

Maceration at low temperature.

Maceration juice between 48 and 60 hours (depending on
the year) to obtain the desired color intensity.

Beautiful robe pink clear, this wine with notes of red fruit
flavors and acidity associates. The palate is lively and
fresh.
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_ i Fruity, lively and elegant, it will be highly appreciated as an
B e aperitif, ideal accompaniment to your grilled meats and

throughout the summer.
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2 years maximum.
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