
														

																				Pascal & Béatrice Lambert 
           Cuvée Les Terrasses  AOC Chinon 

Varietal: 100% Cabernet Franc, certified 
Organic by Ecocert, with Biodynamic 
methods. 
 
Terroir:  
Age: 10 to 30 year old vines. 
Harvest quantity: 45-50 hectolitres par 
hectare. 
Harvest: Manual, with hand sorting of 
grapes before vinification.  
 
Vinification: 14 day maceration and 
fermentation in cement vats before 6 to 
12 mos. aging in cement. No sulfites 
added during aging, only 10-20 mg per 
litre at bottling. 
 
Tasting: Pronounced and brilliant violet 
color with aromas of very ripe red fruits. 
A delicious wine with lively, juicy palate, 
full of berry fruits and light, velvety 
tannins. Serve between 60-65 F. 
 
The fruity nature of this wine unmakes it 
an excellent aperitif. Also pairs well with 
charcuterie, grilled white meats or fresh 
goat cheese.  
 
In the words of the Vigneron: This is 
simple and natural Chinon with an 
emphasis on the fruit. Enjoy! 
 


