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?TE An excellent vintage in all vineyards.

[ ] Fruity, delicate, lively.

A generally good vintage, [ | Well-balanced, fine, elegant.

TY with many excellent bottles. A Full-bodied, aromatic, remarkable finesse.
E An uneven vintage,

but with a few appealing bottles.

[ ] Fine, fruity, elegant.
f\ All the fruitiness of young wines, | Round, well-balanced, jammy.
and a long future ahead. A Full-bodied, robust, complex.

m They have already reached a certain
maturity and will continue to develop.

They are coming round nicely Fine, light, elegant » )
- and will continue to improve Well-balanced, full-bodied, harmonious.

in good cellars. Very robust, strong backbone.

& They have reached their peak.
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A few tips
for successful tasting

A natural deposit may occur in the bottle during ageing, that can
be eliminated by decanting.

Decanting involves pouring the wine from the bottle into a
carafe. The natural airing enhancing the aromatic qualities of
young and old wines alike.

White wines should be served between 8° and 12°C, red wines
between 16° and 18° C.

The shape of the glass has a considerable impact on the
perception of the wine’s aromas. In Bordeaux, a tulip shaped
glass is traditionally used, one third full.



