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Blend:

· 45% merlot, 

· 40% cabernet sauvignon, 

· 5% carignan, 

· 5% cabernet franc, 

· 5% marselan

The vines are supported by trellis, and double royat pruned. The soil is quite stony, part franc-calcareous, part franc-clay. Hand harvested and cooled in cold-storage rooms before going through the selection table. 

Fermentation at 22-26°C. Secondary fermentation in barrels, using the batonnage method. 

Twelve-month ageing in new French oak barrels. Bottled in February 2008, with soft filtering, being clarified with egg white.

14,9° alcohol and 3,38 ph. 35.100 bottles produced.

Deep reed cherry color. Elegant wood in nose, cedar, eucalyptus, balsamic, pastry, licorice and black currants. In the mouth it has an elegant, wide and silky entrance, with tannins to round in bottle, powerful, structured, and widely and persistent post taste.

Vintage 2006

Robert Parker : 89 points ( Stephen Tanzer : 92 points
Decanter World Wine Awards 2009 : Silver Medal 

International Wine Challenge: Wine Commended

Guia Peñin de Los Vinos de España : 92 points

Agent for the province of Quebec : 

	
	La Céleste Levure ®

Tel :  (514) 948-5050 

5417, boul. St-Laurent

Fax : (514) 948-5030

Montréal (Qc) H2T 1S5

info@LaCelesteLevure.ca
Website: www.LaCelesteLevure.ca



TOMAS CUSINÉ Plaça de Sant Sebastià, 13- 25457 El Vilosell - Lleida
T. +34 973 176 029 - F. +34 973 175 945 - info @ tomascusine.com
Code SV10 : 11242398


Prix part. :  39,75 $�Prix lic.: 36,01 $











