
VINTAGE 2017

REGION Margaux, Bordeaux, France

TECHNICAL DATA Alcohol 12.5%
APPEARANCE    Elegant red colour. 
NOSE     On the nose, it presents aromas of berries 
     and dried flowers and herbs, plum, licorice, 
     vanilla and pepper spice with notes of cedar 
     wood, tobacco, toast and coffee. 
PALATE    The palate is dry, with a fresh entry and 
     good acidity with ripe and elegant tannins. 
     Tasty, persistent and with a mineral and 
     earthy finish.

AGEING  The wine aged for 12 to 15 months in 100% 
in French oak barrels.

Château du Tertre GCC 2  wine

PAIRING Recommended with red and white meats, 
coq au vin, and duck magret. 

  
    

ORDER CODE    FR0761

LES HAUTS DU TERTRE
Margaux

VARIETALS 43% Cabernet Sauvignon, 33% Merlot, 
19% Cabernet Franc, 5% Petit Verdot

VinuM LectoR

www.chateaudutertre.fr
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