Chateau Marquis D’Alesme Margaux

Chateau Marquis D’Alesme

France - Bordeaux - Margaux

Deep purple-black colored, it leaps from the glass with vibrant notes of mulberries, black
cherries and blackcurrant pastilles, plus suggestions of underbrush, fallen leaves and
violets. The medium-bodied palate is lively and refreshing, featuring a light touch of fine-
grained tannins and just enough mid-palate red berry flavors, finishing savory.

Specifications
Appellation Margaux
Wine Type Red
. 63% Cabernet Sauvignon, 30% Merlot, 5% Petit Verdot and
Varietals 2%
Cabernet Franc GRAND CRU GLASSE
Age of Vines Average 35 years
Sustainable CHATEAU
Agricultural Practices )yiAI;{QUIS D’ALESME
Gravel soils e -~

Soil type

Vinification : Wood, stainless and concrete
temperature-controlled vats 80hl

Malolactic

fermentation in barrels 50%

Ageing : 16 months in

French oak barrels (50% new and 50% one-year-old)
5,000 (9-liter cases)

Vinification

Production

Codes, Weights and Measures
7 84585 03081 1

UPC

6
Units/Case

750 mL
Unit Size

bottle
Container

107 84585 03081 8
SCC

14.00%
ABV

$110.00 USD
SRP 750mL Bottle
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