Domaine Mabillot

Reuilly Rouge 2025

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2025

13.5%

Pinot Noir (100%)
Synthetic Cork
L9280125

Red, Medium-Bodied
and Elegant

France

Loire

Sulphur

Vegans, Vegetarians
Synthetic Cork

3.45

3.15¢g/| Tartaric

Og/l

L9280125

e VO @

RED STILL WINE FRANCE LOIRE SUITABLE
FOR VEGANS

TASTING NOTE

Ruby and deep purple colour. Nose dominated
by aromas of red berries, fine texture with
slightly tannic structure. Very fruity and finely
spicy in the finish.

VITICULTURE

Pruned using the single Guyot method, with
natural green ground cover between rows and
mechanical under-row weeding. Debudding
and green harvesting limit yields and improve
fruit concentration. All Mabillot vineyards are
managed using environmentally sensitive
viticulture.

FOOD MATCHING

Red meat, grilled red meat, roast poultry,
grilled fish, fish in sauce and mature cheeses.

enotria

WINES & SPIRITS



