
 

     

 
TRADITION  2020 
 
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 
 
TYPE OF AGEING 
Aged for 18-20 months (70% in concrete tanks, 30% in oak 
barrels). 
 
TASTING NOTES  
Red and black fruits first dominate the nose of this cuvée. An 
impression that’s also found in the texture of the wine, close 
to a fresh, juicy, and sweet fruit coulis. While a light structure 
of crunchy tannins brings some body to the palate, the nose 
gradually reveals richer aromatic depth, with wild herbs and 
black olives. A savoury wine, frank and straight, which asks to 
be accompanied by a gratin of seasonal vegetables, a veal 
cutlet with sautéed potatoes, or simply some fresh baked 
bread and pâté. Enjoy now, or over the next five years.  


