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 L’Authentique 
B O R D E A U X  R O U G E  

 

V I N T A G E  

2018 

T Y P E  O F  W I N E  

Red 

T E R R O I R  

Clay limestone soils 

A P P E L L A T I O N  

AOC Bordeaux 

G R A P E  V A R I E T I E S  

65% Merlot 

30% Cabernet Franc 

5% Cabernet Sauvignon 

V I N I F I C A T I O N  
 

Harvested at full maturity, the 

harvest is received at the winery, 

where we carry out traditional 

operations to respect and make the 

most of the initial quality of the 

grapes: racking, 25-day maceration 

with daily pumping over.  

Then, an 18-month ageing in vats 

allows the wine to find all its 

harmony and finesse. 

T A S T I N G  

 

Deep and intense color, complex nose with notes of spices, 

cocoa and red fruits. The palate is pleasant, combining 

suppleness and tannic structure, all accompanied by beautiful 

fruity notes giving it a lingering finish. 

To be enjoyed with grilled meat, game or cheese. 

Cellaring potential: 7 years. 

For a better tasting, we recommend to open the bottle 2 to 3 

hours beforehand. 


