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Owner: Benoit TROCARD

Aera: 4,94 acres

Soil: Deep bass rumps with iron dross

Age of vines: 80 years

Blending: 100 % merlot

Type of aging: 18 months in franck oak barrels, 60%

new barrels, 40% one-wine barrels

Alcohol degrees: 13,5%

L'Ambroisie is produced on a 2-Ha vineyard planted by my great
grandfather 60 years ago. The wine grows on an exceptional hilly terroir
with a highly complex gravelly soil. Consisting of 100% Merlot and
produced with a very low yield per Ha, this wine is the perfect expression
of the outstanding result that can be obtained with Merlot on the right
bank: beautiful maturity, concentration and finesse.

This wine with a non-conspicuous labelling and referring to the favorite
drink of the ancient Greek Gods is especially dedicated for highly refined
connoisseur.

TASTING BY OUR CELLAR MASTER:

The color is deep, purplish red. The nose is rich, delicious, fresh, with
creamy notes of ripe red fruits (strawberry, raspberry, etc.). Nice
complexity, with a melted and fine woodiness. The mouth, nice velvet
touch. Nice balance combining smoothness, richness and beautiful
progressive length. The woodiness mingles with the aromatic complexity
with silky and delicate tannins.

Rewards:
Decanter , René Gabriel , Yves Beck Andreas
Larsson James Suckling Concours Mondial de

Bruxelles 2017
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