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VIGNOBLES PALATIN GUIBERT

CHATEAU ROQUEVIEILLE
Bordeaux Clairet

AOC BORDEAUX CLAIRET

GEOGRAPHICAL LOCATION
Several centuries of history mark this wine whose name dates back to the period
of Eleanor of Aquitaine. After her marriage to the King of England, Henry II, the
English empire became very fond of Bordeaux wine and enjoyed the pale, light
wine just drawn from the vat, which they called “Bordeaux Claret”.

GRAPE VARIETIES
Merlot : 20%

Cabernet Franc : 40%
Cabernet Sauvignon : 40%

WINEMAKING PROCESS
Our Bordeaux Clairet is a “bled” rosé, more colorful than current-day rosés,
since the must macerates with the skins for 24-48 hours before racking.

TASTING
This rosé is richer, more aromatic, more powerful and “winier” than a traditional
rosé¢ — perfect in the summer, paired with barbecue-grilled meats.
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