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ARTEVINO

6 rue du Clocher - BP 27, 33330 SAINT-EMILION - FRANCE
Tel.+33(0)557247071

ARTEVIN®

WINE MERCHANT SINCE 2005

Chateau Luc de Beaumont 2023

AOC Coétes de Bordeaux Blaye, Bordeaux, France

Since 1464, the vineyard of Chateau Luc de Beaumont extends on the right bank of
the Gironde. This family-owned property, passionate and committed to meticulous

work, offers a wine that expresses the richness of the terroirs and the quality of the
great wines of Bordeaux.

PRESENTATION

Chéateau Luc de Beaumont is elaborated with the aim of offering a fruity, supple wine, while
respecting the spirit of the terroir and the appellation. At once an ode to Merlot and Blayais, it is
the ideal convivial wine.

TERROIR
Clay-gravelly.

IN THE VINEYARD
Double Guyot pruning. Important prophylactic work. Selective shoot thinning after bud break.
Regular soil maintenance and leaf removal allow for good aeration in the fruiting zone.

HARVEST
At optimal ripeness (according to the terroirs) and systematic sorting of the grapes.

WINEMAKING

Maceration for 3 to 4 weeks depending on the vintage. Extraction by punching down and pumping
over. Tank temperature control for better extraction control and aroma preservation
(temperature maintained between 26° and 28°C).

AGEING
In stainless steel tanks with thermal regulation. Few rackings and wine handling before bottling.
The goal is to preserve all the original fruit.

VARIETAL TECHNICAL DATA
Merlot 100% Age of vines: 25 years old

Contains sulphites.

SERVING
Serve chilled at 17°C.

AGEING POTENTIAL
3to5years

TASTING
Fruit and balance.

VISUAL APPEARANCE
Beautiful intense and deep ruby colour.

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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Chateau Luc de Beaumont 2023

AT NOSE
Particularly fruity nose. It exhales aromas of red fruits and blackcurrant, supported by a nice final note of redcurrant.

ON THE PALATE
Around and gourmet wine, with soft, melted tannins expressing an elegant structure.

FOOD PAIRINGS
The perfect pairing with grilled salmon or a nice piece of meat.

REVIEWS AND AWARDS

L E GUIDE 2026
HACHETTE 9 Etoiles

DES VINS Le Guide Hachette des Vins

Or
Concours des Féminalise Beaune - Or
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