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Producteur Récoltant — Mis en bouteille a la propriété

Located at the crossroads of the Dordogne, the Gironde and the Lot-et-
Garonne, the Cotes de Duras appellation draws on the richness of these three
beautiful regions.

Ox Appellation
S>= AOP Cétes de Duras

Soils

Clay and limestone with boulbenes

O(?O Grape varieties
00" 100% Merlot

[¢)

Vinification

Traditional vinification: grapes harvested at perfect maturity and
temperature control during fermentation. Aged in stainless steel
tanks before bottling and stored for 6 months with temperature
control.

Tasting notes

Colour | Deep and intense red color with purple nuances.

Nose | Generous aromas of ripe red fruits such as cherry,
blackberry, and plum, with subtle vanilla notes.

Palate | Velvety texture with soft tannins, beautiful finish.

Light () Powerful
Fruity o Structured
Service tips

To be enjoyed between 17 and 18°C.
Ideal to accompany your grilled meats, beef or poultry, as well as
soft cheese such as Gouda or Brie.

Certification

Alain Bigot
Owner of Chateau
La Roche des Amours
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