L’ Attribut des Tourtes - A.O.C. Blaye

Appelfation : AOC, Blaye

Cendo el

Snrfence avea T acres - 3 hectares

il silicious-clayey, gravely subsol

Crrape varielics Bids merlor - 20 % cabemet sauvignon
Viekd! 16 hectoliers £ acre

40 hectohiers ¢ héctane

Viekd 140001 bt les

Winenngaking Winevand parcel selection
Lirpes ane st
Dlestemmed 10085
Fermmentation ar 300 for 8 days,
Lo, maceration period of 3 10 4 weeks,
hlalolactic fermentation m bamels,
Aged in oak harrels for 12 o 13 months,
TG mew barmels, 3094 one-wine harmels,
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rigor and care, this well balaneed
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