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SAINT EMILION-GRAND CRU
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“Black cherries and berries with floral aromas. Dark earth,
too. Medium body and fine tannins. Lightly chewy at the
finish. Attractive bitter-coffee and citrus undertones.
Merlot and cabernet franc.” ﬁhﬁtgml
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Wine to lay down, elegant, smooth, intense and structured,
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with coated tannins, a beautiful aromatic complexity and ~ * .y ,  Jecad G d
finely wooded. guiiduinya e
Soil: Clay and limestone. Swelling clays with smectites i s%?i‘“?é}f‘,;;: Gmnu
and iron dross. 2018

HERITIERS R. ET L. MOREAUD
G.FA.C.E, PROPRIETAIRES
33330 SAINT-EMILION - FRANCE

Grape Varietals:
SOUTEILLE AU CHATEAU

75% Merlot
25% Cabernet Franc

Maturing: Aging for 12 months in new oak barrels,
fine grain.

Food Pairing: 1t will reveal the elegance and authenticity of your
refined dishes: roast poultry such as duck breast with honey or roast
chicken with herbs, it will also be perfect for your dishes in sauce
such as sautéed veal with carrots or a stew of beef with white
beans. Finish with a platter of mild to medium-hard cheeses such as a
piece of aged Comté.

UPC: 0-83729-00343-9
SCC: 100-83729-00343-

Imported by Luneau USA Inc, Westport, CT
Ph: (203)-222-7733 Fax: (203)-226-1992 orders@luneauusa.com
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