
Intense red 

100 % Cabernet 
Sauvignon 

Toasted – mocha Notes- 
Candied black fruits 

Limestone clay 

Ample, powerful and 
good lenght.

Plot selection 

Vinification without SO2 with a passage on a densimetric table sorting.
Maceration work at the end oh alcoholic fermentation is carried out with temperatures 
of 32° C in the cap.
A daily tasting allows to determine the date of drainage.
Fermentation temperatures which do not exceed 28° C are suitable according to grape 
varieties and terroirs.
Aging and refining are carried out in new barrels and EGGONUMS® barrels for 18 to 24 
months
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