Chateau Pont de Longay

Blaye — Cotes de Bordeaux

Red

Place of the estate - Anglade & Saint-Androny

Average production - 130 000 bottles

Area of the vineyard - 19 hectares

Soil - Clay-limestone and clay-silty
Grape varieties - 85% Merlot, 15% Cabernet Sauvignon

Average age of the vines - 30 years

Vinification - Traditional in temperature-controlled stainless-
steel vats

Ageing - Barrels

Tasting notes
)) Of a handsome consistent garnet, the robe of this wine is
Eii\ deep. The red fruits dominate the pleasant nose of the wine
A CHATEAU and the well-founded tannins reveal a beautiful balance. The
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b \ , Cellaring potential
! To be enjoyed now, or kept for 8 to 10 years
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