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• Vintage: Cuvée Valentine  

• Designation of origin: Sainte-Foy Bordeaux 

• Terroir: Clay-limestone 

• Grape variety: 60% merlot - 40% cabernet franc 

• Vinification/maturation: Vinification in stainless steel 

Vats. Maturation in barrels for 6 to 8 months. 

 

• Age of the vines: 10 to 15 years 

• Yield: 45 hectoliters per hectare 

• Aging potential: 6 to 8 years 

• Serving temperature: 16-18 degrees Celsius 

• Food pairings: Red meats, lamb, duck confit, livarot, 

cheese, etc  

  

The Cuvée Valentine is the Château Hostens-Picant’s 

latest creation. It’s named after the owners’ daughter, 

Valentine, who joined the vineyard’s team in 2013. It’s a 

wine with a very pleasant structure which is both fresh 

and elegant. 

  

Tasting notes: 

Delicious aromas of grenadine, currant and strawberry 

along with its beautiful purple color make this wine a true 

pleasure wine. This sensation is also found through a 

smooth and soft tannic structure, with a fresh and fruity 

finish.  

 
 


