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Vinification and Ageing
Low temperature fermentation. Soft and fractioned 
pump overs. Vatting period : 30 days. Lies stirred at 
the end of alcoholic fermentation.
Ageing in stainless steel vats.
Bottling at the château.
Production of 2,000 bottles.

The Spirit
A typical Cabernet Franc, carried by the freshness 
of red fruit. 

Tasting Notes
The color is deep purple. The nose is generous and 
straightforward with aromas of blackcurrant. The 
palate is full-bodied with a pleasant structure. 

Wine to decant before serving.

The Vineyard
Blend: 100% Cabernet Franc
Soils: clay and silt. Age of the vine: 25 years.  Average 
yield: 20 hl/ha. 
Phytotherapy used in the vineyard (horsetail, valerian, 
nettle and meadowsweet).


