
 

 

 

 

 

 

 

 

 

 

 

 

 

Marc Brédif Chinon reserve Privée  

 

 

 

 
Grape Variety: 100% Cabernet Franc 

 

Soil Composition: Principally gravelly, with variable proportions 

of clay 

 

Vinification: Fermentation lasts 15 days on skins with pumping-

over twice a day. Pressing and final fermentation of clear juice 

Transferred to vats for malolactic fermentation. Matured in oak 

 

Ageing: Aged in small oak cask for up to a year 

 

Tasting Note: On the nose, intense, refined and fruity. Nuances of 

cherry, strawberry and spicy notes. In the mouth, a subtle attack; 

fruity, well structured with a delicate hint of oak, soft and 

round on the finish.  

 

Ageing potential:  up to 10- 15 years 

 


