
Varietal composition: 60% Merlot, 30% Cabernet Sauvignon, 10% Cabernet
Franc

Fermentation container: Stainless steel tanks
Total SO2: 102 mg/L

Alcohol: 12.5%
pH level: 3.5
Residual sugar: 0.3 g/L
Acidity: 3 g/L

Beau-Rivage Bordeaux Rouge 2016
W I N E  D E S C R I P T I O N
Beau-Rivage means “beautiful shore” and is a tribute to the picturesque landscape along the
Gironde and the rivers that feed it, the Dordogne and the Garonne. Throughout geologic
history, the influence of those rivers created the gravelly soils Bordeaux is famous for -- soils
that produce some the world’s finest wine.

The vines producing Beau-Rivage come from top AC Bordeaux vineyards,   situated on slopes
between the Garonne and Dordogne Rivers.  The mix of clay, gravel and sandy soils helps create
the unique Bordeaux terroir, identifiable in Beau-Rivage.  100% tank fermented and no oak. 
The wine is made in a very fruit-forward easy going style that is for early consumption.

T A S T I N G  N O T E S
Shining ruby at its core with violet reflections, Beau-Rivage rouge shows fragrant blackberry,
raspberry and boysenberry with a fruity Bordeaux typicity on the nose.  The palate is medium-
bodied with firm structure and well-integrated tannins.

W I N E M A K I N G  &  AG I N G

A N A LY T I CA L  DATA

P R O D U C E R  P R O F I L E

Estate owned by: Borie-Manoux/Philippe
Castéja

Winemaker: Arnaud Durand
Estate founded: 1950's

Region: Bordeaux
Country: France
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