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Aleohol: 12,5%  Cellaring potential: 5 yo 10 years Service:14 /16 °C Vegan

pH:3.,59 Total acidity: 3,41 mg/ld’H2S04  Total acidity (tartarie US): 5,12 mg/l

—_
S02 Residual sugars: <3 g/l Closure: DIAM

Terroir and Viticulture

The wines in this cuvée come from estates planted in the northern and
southern regions of Occitanie on clay-limestone soils. The different macro-
climates enhance the blend with complementary expressions of Malbec. All
the vineyards are sustainably managed and certified HVE3  (High
Environmental Value).
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Vinification and aging

Vinification in stainless steel tanks, cold infusion of the berries, and short
maceration to extract a "Pure Fruit" expression of primary aromas, offering a
lot of indulgence.
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iy Tasting note
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A dark robe for a wine of generous nature. The nose of black fruit and

blackcurrant offers delicate, enveloped, and creamy tannins.

Serve slightly chilled, at 14/15°C.
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Food paring

An intense and fruity red wine, perfect for enjoying as an aperitif or paired with
grilled meats.

VIN/DEFRANEE

{&% BY BERTRAND-GABRIEL VIGOUROUX

@legouleyantmalbec_



