
SERVE
TEMP
62- 66o F30-45 Minutes

DECANT
5 - 10 Years

AGING
Bordeaux Glass

GLASSWARE

FOOD PAIRING
Grilled meats such as; Lamb, Entrecôte à la Bordelaise, Steak. Beef 
Wellington, Confit Duck, Beef Bourguignon, Roasted Lamb with 
Rosemary, Cheeses such as; Brie, Comté, and Saint-Nectaire.

WINEMAKER’S NOTES
Slow maceration enables the preservation of the fruit flavours 
necessary for the harmony of barrel-aged wines. All of these 
precautions enhance the controlled balance of the wine, whose 
elegant palate expresses notes of red and black fruit, with enveloping elegant palate expresses notes of red and black fruit, with enveloping 
tannins on the finish. It’s medium-bodied with firm, fine tannins. Sleek 
and elegant. Racy and energetic.

VINEYARDS
Located just beneath the picturesque village of Saint Emilion, Clos 
Saint-Vincent has 17 hectares of vines. Stretching over the hillside, 
the vineyard is planted in gravel-silica soil, on alluvial formations that 
are difficult to date, but which are from the Quaternary period.

VARIETALS
87% Merlot, 10% Cabernet Franc, 3% Cabernet Sauvignon

APPELLATION
Saint-Emillion, Bordeaux, France

93 POINTS 
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