Chateau Salbert

Médoc
Red

Place of the estate - Queyrac

%IO Average production - 170 000 bottles

Area of the vineyard - 26 hectares

Soil - Sandy gravel

Grape varieties - 45% Merlot, 40% Cabernet Sauvignon,
10% Cabernet Franc, 5% Petit Verdot.

Average age of the vines - 30 years

Vinification - Stainless-steel vats
Ageing - Vats & barrels

Tasting notes
)) & A lovely wine offering a deep color and a slightly spicy
“\ bouquet with notes of red fruit. Lots of elegance and balance
on the palate, with smooth, silky tannins. A good, complex,
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Lo @ A very well-balanced wine to be tried with a rib steak, a
Q' % iﬁﬁ peppered steak or a grilled lamb chop.
=—=="T0 be tasted between 16° and 18°C

Cellaring potential
To be enjoyed now, or kept for 10 to 15 years
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