
CALVET RESERVE

Designation : BORDEAUX AOC RED

Vintage : 2023

Grape varieties : 80% Merlot, 20% Cabernet Sauvignon and Cabernet
Franc.

Origin : Entre deux Mers and Blayais Bourgeais

Vinification : Harvesting at optimal maturity of plots selected
at our partners’ wine growers, under Calvet wine-
makers’ control. Destemming, crushing, long and gentle
macerations at a moderated temperature (26-28°C) in
order to preserve the roundness and the fruit. Pump-
overs to extract the tannins necessary to the ageing.

Soil : Clay chalk

Country origin : FRANCE

Sensory characteristic :  

Colour : A lovely ruby colour.

Nose :
A complex nose of red berry fruits (raspberry, black
cherry and blackcurrant), spicy aromas (cinnamon,
liquorice, clove) and smoked notes (cocoa, caramel).

Palate :
The wine is round, full-bodied with silky tannins and
well balanced. Its finish is long and fruity with notes of
gingerbread, caramel and black pepper.

Recommendations : With red meats, whether grilled or with its sauce, as well
as with game and soft cheeses. This wine develops its
wonderful aromas even further with 2 hours decanting
before drinking.

Serving condition in C° : 16 - 18 °C

Alcohol content : 14.5

Cellar potential : 7 years over which time the sensorial profile will develop.

Acidity G/L : 0

Product code : RE641327

Bottle type : 0,75 CALVET GRAV GVIN BC FM

Capacity : 0.75 L

Empty bt weight / size in mm: : 0.7 Kg / L 81.5 x l 81.5 x h 305

Full bt weight : 1.45 Kg

Case weight / size in mm : 9.009 Kg / L 254 x l 171 x h 318

Cubic Capacity : 0.014 m³

Units per Case : 6

Number of layers : 5

Number of cartons per layer : 21

Number of cartons per palett : 105

Palett weight : 945.945 Kg

Bottle Barcode : 3159560510300

Carton Barcode : 3159565510305
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