Bordeaux  Chateau Le Bergey
This Bordeaux comes from an area located on the eastern part of the city of Bordeaux on the AOC Bordeaux Superieur. Biodynamic, certified by Demeter.
The yield is 50 hectoliters per hectare.
Harvest are made with machines.

A double selection of grapes is made at the winery.

The wine is made by the Chateau l’Escart located in the little town of Saint Loubes surrounding the Dordogne river. The total estate is 116 acres large. The vines are averaging 43 years of age and are planted on a fine gravel soil with clay and limestone.
Owner Gerard Laurent is dedicated to make wine in total respect of nature.
Jean-Philippe Fort is the oenologue consulting for this cuvee.

The wine is a blend of 85% Merlot and 15% Cabernet Sauvignon.
The fermentation at controlled temperature lasts for 3 weeks with micro-oxygenation.
The wine has ruby red color. The nose shows aromas of raspberry and wild bramble.
The mouth is soft and easy. The finish is well balanced.
Best with pizza and light cheese in front of your favorite Sunday night show…
