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ORIGIN 

Bordeaux, France 

 

APPELLATION 

Bordeaux Supérieur 
 

VINEYARD 

45 yrs. old vines on 

average, with the oldest 

cabernet franc vines over 

100 yrs. old 

Limestone & clay soil  

Yield: 40 hL/ha 

 

BLEND 

60% Cabernet Franc, 30% 

Merlot, 10% Cabernet 

Sauvignon 

 

FARMING 

Biodynamic 
 

WINEMAKING 

4 – 5 days of Fermentation 

20 – 25 days of Maceration  

 

AGING 

+/- 18 months, 50% in 

Stainless steel tanks & 

50% in oak 

 

ALCOHOL CONTENT 

13% 

 

ACCOLADES FOR 2014 
International Wine Report: 92 

Beverage Tasting Institute: 92 

A high anthocyanin content enables a marvelously deep red 

color, and the wine offers an admirable aromatic profile, 

refined and complex, and lasting fresh fruit aromas will still 

be present after 4 to 5 years. This RÉSERVE wine (unique to 

Serge Doré Selections) has a unique blend for the region. The 

Cabernet Franc really comes through on the palate as the 

wine offers attractive raspberry aromas with notes of spices 

and herbs. There is superb balance, purity and elegance with 

refined tannins, fresh acidity and a seamless, sophisticated 

finish. Merlot brings extra fruit and depth, and a touch of 

Cabernet Sauvignon contributes to the wine’s structure.  

On a rocky plateau overlooking the Dordogne River, just 

upstream from Saint-Émilion, in the village of Pessac-sur-

Dordogne, a parcel of Cabernet Franc vines up to 100 years 

dig roots deep into the clay-limestone soils. The vines sit on 

the same south-facing clay and limestone slope as the greats 

of Saint-Émilion, a soil very suited to grape vines, with 

moderate water intake and mineral richness supplied by the 

limestone.  

The Alain Aubert family come from the winemaking tradition 

of Bordeaux’s Right Bank. For several decades now, Alain, his 

wife Bernadette, and their three daughters have fine-tuned 

and perfected their craft. To celebrate their achievements, 

their US importer and close friend, Serge Doré, collaborated 

to create this special and exclusive set of new labels and 

wines, all proudly bearing the “Famille Alain Aubert” banner 

across the top to honor the work of the family. 

 

“Garnet black color. Green, herbal aromas and flavors of olive tapenade, leather, 

dried currants, and leafy earth and barn hay with a supple, vibrant, fruity medium 

body and a tingling, captivating, medium-long finish that shows notes of spiced 

green apple and craisin, cedar mulch, and praline with moderate oak flavor. A 

savory, smooth yet firmly structured Bordeaux red that will shine at the table and 

reward mid-term cellaring.” 


