
Chateau Graveyres Gironde 

FRANCE 

  

Bordeaux 

Vinification: without sufites from the harvest to the 

malolactic fermentation. In stainless steel vats with 

flexible pump overs, pigeages, cap punching, delestage, 

30- 45 days vatting period 

• Ageing: in stainless steel vats 

• Bottling at the château 

• Production: 10 000 bottles 

The Vineyard 

The Grape 

Tasting Note 

80% Merlot and 20% Cabernet Franc 

 

A nice strawberry red colour, deep and dense. A fresh nose with some 

cherry and toffee aromas. After a frank attack on the palate, this wine is 

well balanced between fresh red fruits aromas and a fine tannic structure. 

A woody and slightly mentholated finish. 


