CHATEAU FERREYRES
L'EVEIL DES SENS

- AOC BORDEAUX SUPERIEUR RED -

2018
1 HA
35 HL/HA

3 500 BOT

GRAPES VARIETY

100% MERLOT

WINEMAKING

After a strict plot selection in the vineyards, grapes are sorted and vated for
four weeks. After this slow and smooth vinificaiton, the wine is nurtured for a

year in oak barrels made by the finest coopers. A third is nurtured in new

S | barrels, a third in one wine matured barrels, and a third in two wines matured

éA : barrels
4433 | TASTING
(I‘\'i\-FNOBLE v The taste on the nose is powerful : Mature fruity notes, especially cherry, shall
— enchant you. The tase on the mouth is balanced, structured, and wide. The
CHATEAU FERREYI&S 4 long finish reveals subtle rearing aromas cradled with fine and silky tannins.
N° 002037 el
2018
; i PAIRING
LUEVEIL pes SENS
L»t.-.} g This wine fits perfectly with beef or veal based gourmet mains. It will pair

well with grilled vegetables as side dish. It's a great winemaker wine, to be

tasted on a special occasion.

STORAGE

This wine shall perfectly accompany your most splendid table sets from early
on, although it shall attain its maturity in 6 or 7 years from now. It can be kept
up to 12 years for label collectors.

o

Store and serve : 16°.
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