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M arouette Cabernet Sauvignon

Type Analysis
Red wine. _ Lot N° :L3080
Certified Organic Grapes. Degree of alcohol :12.38
Sugar 114
i Total Acidity :3.16
Reg lon Volatilized Acidity :0.45
Total SO, 162
Southern France Free SO, 114
Languedoc
Appelation Grape Variety

Vin de Pays d'Oc Cabernet Sauvignon 100%

Vineyard

Region : Between Béziers and Nimes, Languedoc.
Vineyard area : 45 Hectare.

Annual Production: 40,000 Bottles.

Yield on average : 65 hl per Hectare.

Soil :Chalky clay

Vinification

Long traditional maceration with destemming and temperature

controlled fermentation.
Fining : No Filtration : Kieselgurh

Tasting Notes

Deep red color with ruby reflections.

Characteristic nose of pepper,cassis and blackberry.
Full,generous taste with aromas of tobacco and chocolate.
Structured but well rounded tannins.

Drink with grilled or broiled white and red meats.

Serve at 65-68 F

Ready to drink, keeps well 3-5 years.



