HAUT-MONPLAISIR

FAMILLE °€XJ° FOURNIE

PRESTIGE 2016

AREA OF PRODUCTION AOP CAHORS

GRAPE VARIETIES 100% Malbec

TERROIR The vineyards are located on the
southfacing 3rd level terraces of the Cahors
region.

TYPE OF WINEMAKING
Vinification temperature 27-28°C
Full destemming

Crushing

Pigeage twice daily

25 to 30 day maceration period

No filtration -
cBATEYy,

TYPE OF AGEING HAUT-MONPLAISIR

FAMILLE 8‘;5" FOURNIE

Aged for 24 months in oak barrels : 1/3 new, 1/3 first wine
1/3 second wine

N

TASTING NOTES camors
A beautuful red wine, generous and complex. Black as it fASL;FEIC
should be for a pure Malbec, this wine impresses above all

with its aromatic richness and presence: noble plant
essences, such as laurel and eucalyptus, blackberries and
cherries, pepper and vanilla, cedar wood and a touch of
caramel... The bouquet gradually opens, like the petals of a
flower, and it is advisable to decant this wine in its youth, in
order to take full advantage of its potential. On the palate it
shows strength and determination, with a very nice tannic
structure, fine and powerful, liveliness and a lot of
roundness. It is a wine that is both delicious and serious, with
a very good aging potential. It deserves to be accompanied
by delicate and savoury dishes: Tournedos Rossini, entrecote AB
with mushrooms, roast pigeon with plums...

AGRICULTURE
BIOLOGIQUE

REWARDS
WE 92/100
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