
Château Cazenave 2022
AOP Saint-Emilion grand cru, Bordeaux, France

This pretty vineyard of 7 hectares near the village of Saint-Emilion lies on a mix of
old sands and gravels, hence its round and well-structured flavour.

TERROIR
Old sands ans gravels

IN THE VINEYARD
Harvested by plots and grape varieties selections

HARVEST
08/09/2022

WINEMAKING
Gravity flow winemaking with temperature control
Pre-fermenting maceration
From 25 to 30 days maceration

AGEING
Aged in French oak barrels (20 to 40% new oak barrels) from 12 to 14 months

VARIETALS
Merlot 65%, Cabernet franc 35%

Contains sulphites. 

TECHNICAL DATA
Surface area of the vineyard: 6.93 ha

SERVING
Serve at room temperature.

VISUAL APPEARANCE
Deep ruby color.

AT NOSE
An appealing nose, aromatic with hints of red and black fruits.

ON THE PALATE
The wine is round and juicy with a spicy character. A concentrated and elegant wine.

FOOD PAIRINGS
It is the perfect match for hearty casseroles, roast or grilled red meats and rich cheeses.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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