ALLIANGE

Producer Profile
Comte de Gironde has been crafted by a skilled team who strive to nurture the very

essence of the Entre-deux-Mers region in their wines.

The beautiful old winery has been recently renovated, bringing modernity to the
vinification process and working in harmony with tradition, in this most famous and classic
of French wine-growing regions.

Viticulture

Soils are predominantly clay and limestone, which is typical for the region.

Winemaking

Modern vinification facilities enable the production of classically styled Bordeaux.
Vinification and ageing are carried out in stainless steel resulting in an authentic yet supple
wine.

Tasting Note

A charming, fruity Merlot-dominated blend, with defined blackberry fruit, lifted, lighter red
berry notes on the palate and a finish with great harmony, balance and lovely supple
tannins. Drinking at its best 5-8 years from vintage.

Food Matching

Versatile and reassuring, with sufficient class to match roast meat, or serve with root
vegetable gratin, bread and a green salad.

Product code: 4906

Technical Details

Varieties: ABV: 13.5% Oak Ageing
Merlot 80% Closure: Technical cork No oak ageing
Cabernet Franc 10% Colour: Red
Cabernet Sauvignon 10% Style: Still wine
x (‘ﬁ Case Size: 6 x 75cl
VEGETARIAN VEGAN

Order online or email orders@alliancewine.com
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