Chateau Bois-Malot & Valentons Canteloup

CHATEAU VALENTONS CANTELOUP
AOC Bordeaux Rosé

Area
Age of the vineyard
Planting Density

Grape varieties

Nature of the soil

Viticulture

Vinification

Aging

Tasting notes
Food/wine pairing

Cellaring

About 10 hectares.

About 20 years.

4200 vine-plants/hectare.

100% Malbec

Clay and silt soil with a Red
Gravels' subsoil.

Ploughing on 2/3 of the area.
Thining out of the grapes if
necessary.

Harvest with sorting table.
Sustained agriculture.

Immediate maceration or pressing.

Low temperature fermentation.
Aromatic yeasts.
No malolactic fermentation.

Bottled after 3 months.
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F. MEYNARD et FILS
Propriétaires & Saint Loubés (Gironde) FRANCE

MIS EN BOUTEILLE AU CHATEAU

Saint-Loubés

Rive droite

Sauternais

Fresh and fruity aromas (currant). Round in the

mouth and refreshing.

With cold cuts, starters, salads, couscous, pizzas

or simply for the whole meal.

1 year.
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