
VINTAGE 2018

REGION Graves, Bordeaux, France

TECHNICAL DATA Alcohol 14.5%
APPEARANCE Intense dark cherry color.
NOSE   Opulent nose of blackberry, licorice jam, 

vanilla butter and toast.
PALATE  This is a silky, smooth wine with character 

with lots of depth in the mouth on cherry, 
red berries and plums and notes of vanilla 
on the long finish. 

  

 

 
 AGEING After malolactic fermentation, the wine is 

aged entirely in French oak barrels, made 
from the finest grain oak, for 12 months.

Grand Vin Graves de Vayres AOC

PAIRING Cold cuts, grilled and complex meat, game, 
aged cheeses and dark chocolate desserts.

READINESS FOR DRINKING  Very appealing to drink now, it will reach
aromatic complexity in the next 5-10 years. 

ORDER CODE FR0149

CHÂTEAU CANTELAUDETTE

VARIETALS 100% Merlot

VinuM LectoR

www.vignobles-chatelier.com
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