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Bordeaux
75% Merlot, 10% Cabernet Sauvignon, 10% Cabernet Franc, 
5% Malbec
Alluvial soils mark out the estuary

Vinification and ageing

Tasting notes

Food pairing

alcohol degree : 14%
Service temperature : 16°C
Ageing potential : 5 years

Chapelle de brivazac 2016

Classic vinification, with destemming and crushing of the grapes, ma-
ceration for three weeks. Malolactic fermentation and ageing in stain-
less steel tanks.

This Bordeaux has a shiny garnet color. On the nose, notes of morel-
lo cherry, thyme and undergrowth are revealed. The structure, quite 
light, has a smooth and round attack. The palate is balanced between 
its texture and its aromas.

To be savored on a lamb navarin, crunchy vegetable, a duck with tur-
nips, a Basquaise chicken.


