CHATEAU PONTET-FUMET
SAINT EMILION GRAND CRU

Dark red in color with aromas of cherry, cocoa,
black olive and toasted hazelnut on the nose. On the
palate, mellow tannins with a spicy vanilla and
chocolate finish.

Color: Red
Grapes: 75% Merlot, 20% Cabernet Franc,

5% Cabernet Sauvignon
Soil: Sand and clay

Age of Vines: 50 Years Old
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Farming practices: sustainable
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Fermentation vessel: stainless steel

g e 3 Aging: 10 months in 50% new oak and 50%
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BARDEY Production: 78,000 bottles per year

SOILAIR =

SELECTION "





