
G r a n d s  P e r i p l e s M a r g a u x

W i n e m a k i n g
Traditional Bordeaux winemaking, using classic
techniques with a well managed maceration
period to extract the best from the grapes.

O a k  a g i n g
9 months in French oak barrels.

Ta s t i n g  n o t e
Ruby red color, intense red fruits on the nose
and to the mouth. Well rounded tannins which
are well integrated, followed by a long finish.

C o u n t r y
France

R e g i o n
Margaux, Bordeaux

G r a p e  v a r i e t i e s  
50% Merlot, 39%, 

Cabernet Sauvignon, 
11% Petit Verdot 

Te c h n i c a l  a n a l y s i s
Alcohol: 14.5% ABV

Residual sugar: 1.3 g/l

U P C  c o d e
3292146607183

v i n o v i a w i n e g r o u p . c o m


