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BOURGUELL

L es T 11“71‘5

THE ESTATE: The domain Lydia and Max
Cognard 1s located in Saint-Nicolas de Bourgueil. 9
heetares of vines are planted on the name
Saint-Nicolas de Bourgueil and 3.60 acres arce
included in the Bourgueil appellation.

THE VINES: This winc comes from the Bourgueil
vineyard. The soil consists of clay and limestone. The
varictal composition is 100% Cabernet Frane.

VINIFICATION: The harvest is done by machine,

which allows to split the crop based on the maturity
of the plots. Vinification takes place in stainless steel
vats. There are three very important parameters to
customize wines including: The duration of
fermentation - Fermentation temperatures - and the
pumping. Maturity of grapes vary greatly depending
on the year. The filtration includes low flow and low
pressure.

TASTING NOTES: Garnet color, nose of ripe red

fruits. Fleshy mouth.

FOOD PAIRINGS: This wine is perfect with

white meat, poultry but also agrees with other meats
and red meat.




