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BORDEAUX   
2025 

 

PRODUCTION 
 

Appellation Bordeaux Contrôlée 
 

Region: Principally in the Entre Deux Mers and the right bank of the Gironde estuary. 
 

Grape Varieties: 75% Merlot, 25% Cabernet Sauvignon.  

Soil: Combination of clay, limestone and gravels. 
 

Oceanic and mild climate.  
 

Vinification: Controlled extraction – 3 weeks maceration with daily pumping over.  

Ageing: Partly aged in oak for 3 months. 

Format Available: 75cl.  

TASTING 

 Deep red purple color with violet rim displaying youth. 
 

Aromatic nose of red and black fruits (cherry, blackberry) combined with roasted and vanilla 
notes. 

 
 A rich and balanced palate with flavors of spiced black fruits and smooth tannins. A long 

finish with a touch of sweetness. 
 

 Grilled red meat, duck burger, chocolate desserts. 
 Best served between 16°C and 18°C / 60°F and 65°F. 

 
 

AWARDS 

Silver Medal – Mundus Vini Summer Tasting 2023 – Vintage 2022 
 

 

Cuvée Rambaud 

This cuvee pays tribute to Germain Rambaud, Thomas Barton’s first cellar master. 
Health and Environment 

Suitable for vegan 
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