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VIN DE PAYS D’OC

2008

Selected from the best parcels in
Languedoc from mediteranean
and Haute Valley Limoux area.

60% Cabemet Sauvignon
40% Merlot

The best of French winemaking
know-how combines with
modem winemaking technology.
Destemming, pumping-over twice
a day during fermentation,
maceration for 2 weeks under
temperature control.

Dark red colour.
Complex, rich and infused nose
of red fruit (redcurrant). The palate

is rich and full-bodied.
Should continue to develop
over the next 2 years.
Switch off your mind with
Bach's Cello suites and a
rather large glass, «Adagio». _
Serve at 16°C. vt Mol ]
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