
DID YOU KNOW?

ABOUT THE WINE

ABOUT THE REGION

AT A GLANCE

To learn more about this wine, visit blueapron.com/wines/168

Oak: 100% French oak

Alcohol: 12.4%

Farming: Conventional

Variety: 40% Merlot, 40% Cabernet 
Sauvignon, 20% Cabernet Franc

Vintage: 2014

Vineyard: Château Rampeau

Entre-Deux-Mers, Bordeaux, France

This wine comes from an area in Bordeaux 
called Entre-Deux-Mers (“between 
two seas”), between the Garonne and 
Dordogne rivers. (The regions on either 
side are the Left Bank and Right Bank, 
respectively.) Entre-Deux-Mers is the hot 
spot for Bordeaux’s young, innovative 
producers, who are making wines on a par 
with those of the big-name Left and Right 
Bank châteaus.

Almost all Bordeaux reds are blends, using some 
combination of Cabernet Sauvignon, Cabernet 
Franc, Merlot, Malbec or Petit Verdot. No other 

red grapes are permitted.

Bordeaux is being turned upside down by winemakers 
like Bernard Meynaud. He’s part of a new generation 
that’s proving you don’t need a big, opulent château 
with gilded gates to craft great wines. Bernard spent 
several years restoring his family’s property, rebuilding 
the soil and vine health. This wine’s full flavors and 
ageability are the result of his efforts, not a fancy 
façade for his house. 

Château Rampeau
Bordeaux Red, 2014



4) PAIR AND ENJOY!

Body
Viscosity or weight

Sweetness
Amount of sugar

Low High

Tannins
Drying element

Tingling crispness
Acidity

TASTING TIP

TASTING NOTES

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

The wine’s dark-fruit flavor, such 
as cassis (black currant), comes 
from the Cabernet Sauvignon, 
while the brighter cherry flavor 

comes from the Merlot.

CinnamonCherryPlumCassis

Purple 
garnet

Château Rampeau Bordeaux Red is classic in style for Bordeaux, with a perfect 
balance of fruit flavors, tannins and subtle, savory spice notes from aging the 
wine in oak barrels.

Vanilla

Plush &  
Fruity

More classic pairings:  
Beef Bourguignon  |  Salmon  |  Mushroom risotto

Match this wine’s symbol to a Blue Apron Meal
Classic in style, these reds are equal parts power and finesse. 
Richer Pinots and Merlot-based Bordeaux reds, with their mix of 
red- and black-fruit flavors, can hold their own with just about any 
meat. The most delightful pairing to remember: Pork always loves 
this kind of Pinot Noir.


