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MOTTA - VERTA
RED AOP BORDEAUX

GRAPE VARIETIES
90% Merlot, 5% Cabernet Sauvignon, 5% Cabernet Franc.
Double Guyot pruning.

SOILS TYPE

Clay and limestone soils covered with stony gravel.

CLIMATE
Temperate oceanic climate, combined with the proximity of the Garonne
River, provides a favorable balance for the cultivation of our vines.

VINES AND HARVESTING

Total area of the vineyard : 65 ha of grapevines
Average age of vines : 35 years

Density of 5000 vines per hectare

Mechanical harvest 50 hl/hectare

VINEYARD MANAGEMENT

In an effort to integratea a wholesome to farming, we provide for most
of our plots fertilization by natural organic matter and have our own
state-of-the-art effluent treatment plant one of the first in Bordeaux.

WINEMAKING
Parcellary selection, malolactic fermentation and ageing in stainless-
steel vats with micro-oxygenation: Total SO2 < 10mg/L.

PRODUCTION
On average 6 000 bottles per year.

TO SERVE WITH

Enjoy as an accompaniment to relaxed cooking, poultry, carpaccio of
beef, or chocolate desserts.

RECOMMENDED TEMPERATURE AND AGEING

Between 13° and 17° C, best consumed : 1 to 3 years.

TASTING NOTES

A natural wine dominated by a bright freshness. With its lovely garnet
colour, this wine will win you over by its nose with aromas of red and
black berries. Supple on the palate, with round tannins that envelop its
fruity and beautifully gentle substance.
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