CHATEAU PENIN TRADITION

Comfort wine - Our vision of the everyday wine - Elegant and fruity

TERROIR
Very deep gravel

GRAPE VARIETIES

Blend of Merlot 90 % - Young vines
Cabernet franc 10% - Young vines

WINEMAKING & AGING

Soft and delicate pre-fermentation extraction
Fermentation in stainless steel vats at maximum 25 °C with 18 day maceration

Aging in stainless steel vats and concrete tanks
Wines are tasted every month to follow their evolution and shape the final

blend

TASTING

Fruitiness of the young vines combined with the mouthfeel coming from the gravel
soil. Elegant and integrated tannins. If there is comfort food, there should be comfort
wine and that wine is our version of it. A wine that we can open without overthinking
about it, a wine that embodies the value of friendliness and warmth, made to be

shared

"Pure and vibrant"

Robert Parker 90pts. Vintage 2019

PAIRING
Ideal: poultry and vegetables , mixed grills
Out of the box: served cooler at 12 °C, with summer salads




