
Château Yveline 2019

AOC Lalande-de-Pomerol, Bordeaux, France

The estate has been in the family for over two centuries and is located to the east of

the Lalande de Pomerol appellation, in the commune of Pomerol. Every effort is

made to combine tradition, the heritage of our ancestors and new technologies in

order to produce a top-quality wine that gives pride of place to the expression of the

terroir.

TERROIR

Clay limestone and sand.

IN THE VINEYARD

Manual harvest with selective sorting.

WINEMAKING

Traditional vinification in temperature-controlled stainless steel or lined concrete vats, with 2

to 3 weeks of maceration.

AGEING

Ageing, also in vats with appropriate oxygenation, for 18 to 20 months in an air-conditioned

cellar.

VARIETALS

Merlot 90%, Cabernet franc 10%

AGEING POTENTIAL

5 to 10 years

TASTING

On the palate, the Merlot grape variety offers fullness, suppleness and strength. This wine is

fruity and easy to enjoy young, but ageing allows its tannins and primary aromas to develop

slowly, resulting in an intense, elegant flavour.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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