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CHATEAU Gold Medal

LA CHANDELLIEK Paris 2007

CRU BOURGEOIS

Chateau
La chandelliere

_____1»
MeDOC 2005

Cru Bourgeois

Qi - QOuwners:
e Hubert et Didier Secret
Location:
Civrac
Type of Soil:

Clay-limestone with gravel for good drainage
Tasting Notes Grapes Varieties:
57% Cabernet Sauvignon, 40% Merlot,

The excellent 2005 vintage reveals itself 29 Cabernet Franc

at its most generous in this lovely deep
cherry-red Médoc with its black fruit
compote bouquet and spicy hints of vanilla,
black pepper and cloves.
Itis finely wooded, with touches Matured:
of torrefaction and cedar.
A full, fleshy wine on the palate,
with crisp tannins and a finish showing Production:
off crystallised cherry 13,393 bottles
and red fruit jelly flavours.
Thanks to its structure and quality tannins,
it shows the great ageing potential
that comes only from the ripest
Cabernet Sauvignon.
I[deal with all kinds of grilled red meat
or with poultry, such as duck breast
or stuffed quail.

Winemaking Techniques:
Traditional in temperature-controlled stainless steel tanks.

In ook barrels.
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