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COTES DE BORDEAUX

Avibrant and well-balanced Bordeaux red blend, the Chateau du
Vieux Puit showcases a delightful interplay of ripe dark fruits, subtle
oak spices, and a velvety texture.
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AGE & SURFACE OF THE VINES
28 years /100 hectares

GRAPE VARIETIES & TERRIORS
Merlot

The diversity of terroirs of this estate is reflected in
the complexity of its wines. Clay-limestone soils bring
structure and minerality, sandy soils confer elegance
and finesse, while clay and gravelly soils contribute to
aromatic richness.

ALCOHOL CONTENT
14%

WINEMAKING & AGEING

Mechanical sorting, destemming of the grapes

and crushing, followed by cold maceration before
fermentation in tanks. Alcoholic and malo-lactic
fermentations under strict temperature control. Running
off and pressing after 25 days of maceration, with the
wine then being aged in tanks for 18 months.
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This wine is certified under the strict guidance of the
Badatz and OU and is kosher for Passover.

RELATED COMMENT

Crafted from a masterful use of Merlot grapes, the
Chateau du Vieux Puit invites you on a captivating
journey through the famed Bordeaux region. Boasting
a deep ruby hue, this wine opens with enticing aromas
of ripe blackberries, black cherries, and a hint of cedar.
On the palate, it unveils layers of rich fruit flavors,
complemented by nuances of earth, tobacco, and well-
integrated oak. The tannins are supple yet structured,
providing a velvety mouthfeel that lingers gracefully on
the finish, leaving you craving another sip. It won a Gold
Medal at the Concours de Lyon wine competition.
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