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SIMPLEMENT BORDEAUX

['Attrape Réve 2023

Bordeaux Red - No Added Sulfites
50% Merlot, 45% Cabernets

VINTAGE 2023: The 2023 vintage defied unstable weather conditions,
with a season start marked by stormy rains and a high pressure from mildew.
These challenges demanded increased vigilance and efforts, but our vineyard
showed remarkable resilience. Bud break in mid-April and flowering at the
end of May paved the way for veraison in late Jul_y, barely affected by the
mildew. Harvest began on August 30 for whites and September 12 for reds,
thanks to a scorching end of summer that favored optimal maturity. The 2023
vintage promises quality wines, reflecting our commitment and passion for

our vineyard.

TERROIR: The terroir of the estate, with its clay plateau and limestone
subsoil, gives our wines their uniqueness. The clay retains water, and the
limestone ensures optimal drainage, offering balanced and fresh wines.

2023

L'ATTRAPE VINIFICATION AND AGEING: Yeast is added during vatting so that
REVE the alcoholic fermentation starts immediately. No sulfur is added during the
process. Traditional vinification. Bottling in May 2023.

TASTING: A beautiful radiant purple, this wine, albeit a bit reserved when
first opened, quickly unveils a palette of tart red berries, violets, and a hint of
forest floor, once aerated. The palate is clean and crisp, structured by exqui-
site and chalky tannins. A beautiful long finish that is both creamy and

mouth-watering.

FOOD AND WINE PAIRING: Light charcuterie and grilled meat.

ALCOHOL CONTENT: 15°




