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LES HAUTS

BEL-AIR

BORDEAUX

Vintage: 2023
Varietals: 65% Merlot, 30% Cabernet Sauvignon, 5% Cabernet Franc
Appellation: Bordeaux

Soil Type: Clayey- limestone ~ Average Age of Vines: 25 years old
Tasting Notes & Service Suggestions:

This rich and dense wine presents exceptional complexity and concentration of aromas.
On the palate, the initial burst of blackberry gives way to the finesse of fresh fruits and
a spicy finish. This harmonious balance will delight you with its subtlety and elegance. A
tasting experience distinguished by its depth and delicacy, perfect for connoisseurs of
sophisticated wines.

This Bordeaux pairs naturally with red meats such as beef, lamb, and duck. At the end of
the meal, it also shines with aged cheeses like Camembert or Vacherin, as well as

chocolate desserts.
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Serving Temperature: 16-18°C
Alcohol: 13% Vol .
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