BORIE-MANOUX

Dame de TrotteVieille L@ Vieille Dame d
TrotteVieille until 2010),is Chateau TrotteViell
1st GCC Saint-Emilion's second wiriEhe firs
vintage appeared in 200Produced then fro
mainly the young vinesthis second wine

elaborated with the same care as forGrahc
Vin". The wine is characterized by a gene
fruit brought by the softness of Merl@ssociate
with a high percentage of Cabernet Fraamixling
mineral and aromatic hints to the intense fruit

$

VINEYARD

SOIL:
Clay above limestone

GRAPE VARIETY :

49 % Merlot

46 % Cabernet Franc

5 % Cabernet Sauvignon
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MATCHING
WITH FOOD

With wild boar, venison, bird game
red meats or cheese specialities.

BORIE-MANOUX

GRANDS VINS DE BORDEAUX
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Dame de TrotteViellle

2ND VIN CH. TROTTEVIEILLE
ST EMILION GD CRL
2014
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WINE MAKING
PROCESS

The fermentation is during aboud
weeks. Aged in oak barrels fot8
months, with 70 % of new barrels.

BLEND 2014 :
57 % Merlot
43 % Cabernet Franc
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TASTING

Purple colour.Intense nose with frui
and floral notes. In the moutBame d
TrotteVieille 2014 is soft,subtle an
round.
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