AOC MONTRAVEL ROUGE

«  Cœur de roche » 2015
This cuvée is made with grapes choosen on the very old vines located on our best terroir.
They are harvested by hand and selected
Grapes : merlot 40, malbec 20%, cabernet franc 20, 
Cabernet sauvignon 20%.
Terroir : chalky an clayey soil exposed south on hillside dominating the Dordogne Valley at 80 m high
Yield: very low – 
Vinification : the grapes are destemed, then the berries are crushed by hand before placed in small stainlesssteel tank  of 500 l. Fermentation in tank then racking. Then second fermentation malo lactic in tank and then ageing during 20 months in new barrels French oak.
Description : Nice deep red color. Expressif aromas of black currant,well ripe. Nice sweetness, well structured , Very rich and deep wine well balanced with rich and ripe tannins, impression of velvet. Great length with a nice end of flavors of black  jammy fruits .  
Gastronomy : very nice with tasty  red meat, games or chocolate desert
Can be kept more than 10 years. 
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