
CHÂTEAU BRANDA 
AOC Bordeaux  Rosé

2021
Alcohol : 12.5% vol.

Blending 
50% Cabernet Sauvignon
50% Cabernet Franc 

Vineyard 
Surface : 4 hectares of vines. 
Soils : argilo-calcaire, sablo-argileux, boulbène sur molasse en pieds 
de coteaux. 
Panting density : 5 000 vines per hectare. 
Average age of the vines : 40 years. 

Grape growing 
Sustainable growing respectful of the plant and the environment. 

Winemaking
Mechanical harvesting method from the middle of September to the 
middle of October separately from parcel to parcel denpending on 
the  grapes' maturation. To reveal the finest expression of the fruit, 
the vinification work is carried out in a thermoregulated vat, favoring 
an optimal control of the temperatures as well as gentle extractions.

Tasting notes

Dressed in rose petals, the wine offers a fresh and delicate 
bouquet of white peach, elderflower and a hint of cardamom. 
After a tonic attack, the palate reveals itself fine and suave 
with spring notes. A modern, gourmet and thirst-quenching 
Bordeaux Rosé underlined with a mineral touch, to be 
enjoyed all summer long with an assortment of tapas or with 
delicately grilled fish.

Medals and rewards

Concours Elle A Table 2022 : Gold medal




