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Cétes de Bourg

A new wind is blowing on Bayle Carreau Winery. This
new wine comes to enrich our range in March 2021.
Supported by a modern and strong identity, this
wine expresses all the expertise of cultivated area
with passion for 150 years. Le Belvédére bear the
signature of Claude Carreau. A personality inseparable
from the legacy he bequeathed to his children and
grandchildren.
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Chéteau EYQUEM

LE BELVEDERE

Cotes de Bourg

TASTING NOTES FOOD AND WINE PAIRING

The absence of sulphites lets express all the power of  Light in alcohol, this 2020 vintage can be enjoyed as
the fruits present in Merlot and Cabernet Sauvignon. The  an aperitif and goes perfectly with salads made from
notes of red fruits, such as blackcurrant and raspberry,  fresh goat cheese or white meats.

are remarkable. The balance between acidity, tannins

and freshness is perfect.

Appellation Cotes de Bourg
Type of soil Clayey-calcareous
Total production 17 000 bottles
Grape Varieties * 55% Merlot

¢ 30% Cabernet Sauvignon
*10% Cabernet Franc
* 5% Malbec

Vinification Traditional with vatting between 3 to 4 weeks, controlled fermentation
temperatures and final maceration

Ageing 12 months in new oak barrels

Réalisation : digitwist.fr

www.bayle-carreau.com




