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S Carrelet ’ESTUAIRE

BORDEAUX
Grape variety: Merlot
Soil: The grape stem from different terroirs, whose soiis

range from sandy and gravely to clay-limestone.
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Vinification : Direct pressing, femperature control with maturing on
fine lees.

Tasting notes : The robe is light pink and vibrant.
Very aromatic on the nose with notes of red fruit and

citrus.

On the palate, the wine is well-balanced and fruity with
aromas of blackcurrant, strawberry and grapefruit. Long

= Carrelet fnish.
: d 'ESTUA',KE Wine & Food pairing : Aperitif, barbecues, salads and

savoury tarts.

What is a carrelet ?

It's a fisherman’s hut with a unique architectural silhouette
found on the banks of French estuaries, most notably in the
: Guronde vegion. Perched on stilts, it deploys a large net ahich can
be lowered and raised to catch the awhite shrimp of the estuary!
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' : With the Agri Confiance certification, Les Vignerons de Tutiac

guarantee you transparency and traceability of their products.
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prlvate abel B and consumer hedlth,

‘COOPERATIVES DE FRANCE :
'DES AGRICULTEURS RESPONSABLES.

As well as a production that respects environment, biodiversity
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