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EMPREINTE

MARGAUX

MILLESIME 2018

ASSEMBLAGE

MERLOT: 60%
CABERNET SAUVIGNON: 40%

VINTAGE
A contrasting winter gave way to a spring as mild

as it was rainy. The arrival of summer definitively
confirms the notion of contrast that characterizes
this - meteorological year. Exceptional sunshine
and heat in July and August dried out the soils and
created the hydric stress fovorable to quality. The
Indian summer to which we are now becoming
accustomed  completes  the  ripening  of  the
berries and enhances the quality of the vintage.

Dark ruby. Complex, dense and expressive
bouguet, with notes of blackcurrant, blackberry
and a hint of pepper. Delicious and creamy attack
accompanied by notes of blackcurrant, cocoa and
a hint of clove. The tannins are dense, powerful
and enveloping. This balance gives the wine a
very silky, delicate side, with great freshness.
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TERROIR

The merlot and cabemet sauvignon vines are grown
in a carefully selected 10-ha parcel on the “Agnes
Plateau”. This exceptional terroir is made up of
Peyrosols (gravel and stones) and the deep gravels
typical of Margaux, which are locally more clayey.

Average age of grape vines:

VITICULTURE
Soils and vineyard plot management. Sustainable
agriculture and respect for ecological balance.

HARVEST

MERLOT: September 28"
CABERNET SAUVIGNON: October 10"

CORKING
DIAM cork, guaranteed cork-free for 30 years

BOTTLING
June 14t

www.chateau-marquis-de-terme.com



