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BIRLLEYU

BORDEAUX
100% Merlot from 18-year-old vines. The

vineyards are sustainably farmed and indi-
geonous yeasts are used for fermentation in
stainless steel tanks. The wine is aged in
French barrels for 8-10 months with a light

filtration before bottling. 3000 cases are

produced annually.
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filtration before bottling. 3000 cases are

produced annually.
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