
CUVEE FRENCH KISS
BORDEAUX CLAIRET

Brand: Château La Mothe du Barry

Country: France

region: Moulon

Soil: Limestone clay slopes

age of VineS: 25 years

Varietal: 100% Merlot

Color: Rose

alCohol: 13.0%

Size: 750ml

Winemaking ProCeSS: Maceration for 48 hours settling fer-
mentation at 18-19° no sulphite during vinification. Bottling 
under inerting to preserve the aromas.

ageing: Aged in cement vast for 3 months until bottling.

food Pairing: Game meat or lamb. Beef, veal or poutry.

taSting noteS: The startlingly intense colour of this clairet is 
an indication of the freshness and fruitiness of this enchanting 
wine. The perfect drink for summer enjoyment. Bazzling dress, 
nose book a bouquet of flowers and red fruit. While freshness, 
a seductive wine.
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