
LE TRESOR ROYAL
BORDEAUX - RED

Location

Technical Director

Ludon (Medoc)

Jean-Michel Garcion

AOC Bordeaux

Soils

Age of the vines

Density of plantation

Clay-silt

15 years on average

5500 vines/ ha

Wine making Harvested at perfect maturity. Maceration of 3

weeks with temperature control.

Ageing In stainless steel vats on fine lees; Bottled in our

cellars.

Blend

Tasting

100% Cabernet Sauvignon

In this wine we bring forward the perfect maturity

of the fruit; its freshness, its roundness and its

many pleasant flavours. Deep garnet colour .

Smoky woody nose with a background of jammy

stone fruits. The palate is well-balanced, with

authentic aromas. The maturing process melts

into a woody atmosphere. Pleasantly tannic finish.

A wine of character and terroir.

To drink young. Perfect for aperitif and

accompanying cold meats, red meats, white

meats or poultry.


