@ FRENCH BOULEDOGUE — RED WINE
Merlot

Appellation: | IGP Pays d’Oc
Blend: | 100% Merlot

Alc./ Vol.: | 13,5 % Alc. /Vol

Soil: | Vineyards planted on clay-limestone soils in a Mediterranean climate strongly
influenced by the Atlantic breeze, which brings a lot of freshness.

Winemaking: | On arrival at the winery, the grapes are destemmed and undergo cold maceration for 3
to 4 days at low temperature to extract the maximum fruitiness, typical of this grape.
After fermentation, the Merlot is aged in vats for 8 months.

Color: | Bright red colour.

Nose: | The nose develops aromas of ripe red fruit.

Palate: | This wine is juicy on the palate, well-balanced with soft tannins and a lovely freshness.

Serving temperature: | To be served at 18°C

FRENCE BOULEDOGUE

MERLOT

Preservation: | Up to 5 years in good storage conditions.

Food pairing: | Perfect with lasagna, grilled meats or a cheese platter.

French Bouledogue, a French icon in all its moods!

At once arrogant, stubborn, festive, elegant and cute, the French Bouledogue brings you a wide
collection of wines to enjoy.

Wines & Brands

+33(0)607 7120 36
m contact@winesandbrands.com
www.winesandbrands.com
257, Allée du Mas Negre

34970 LATTES
FRANCE

WINES AND BRANDS®

Non-contractual document



mailto:contact@winesandbrands.com
http://www.winesandbrands.com/

