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VIGNOBLES PALATIN GUIBERT

ROQUE PALATIN

AOC MONTAGNE SAINT EMILION

GEOGRAPHICAL LOCATION
e On a clayey-limestone terroir, this wine is characterized by a slightly difte-

rent blend from the rest of the range, given that it includes the most Caber-
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\@ GRAPE VARIETIES
Merlot : 70%

PA L A T I N Cabernet Franc : 15%

Cabernet Sauvignon : 15%

JONTAGNE SAINT-EMILIOY WINEMAKING PROCESS
s IS EN BOUTELLE A LA PROPRIETE The vinification takes place in a large number of small, tempera-
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ture-controlled concrete tanks to respect this cru's great diversity of ter-
roirs, conducting strict plot-by-plot fermentation.

CONTIENT DES sy Fi7ES - PRODUIT DE FRANCE

AGING

Aging in barrels with 20% new barrels, which impart structure to the wine.
What’s more, the Cabernet grapes grown on limestone soil give it nice aci-
dity, even a certain minerality.

TASTING

This is a wine with interesting tension; its power and richness are balanced
by nice liveliness as well as lovely mid-palate roundness. A perfect pair
with duck breast fillets or a wide variety of cheeses.
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