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PRESTIGE 2022

AOP CAHORS
100% Malbec

The vineyards are located on the southfa-
cing 3rd level terraces of the Cahors region.

Harvest sorted by hand, full des-
temming and crushing. Fermentation at 25-27°C max,
one pigeage per day the first days and one "light" pum-
ping over per day
Maceration for 20 days without sulphites added

Aged for 24months in old oak
barrels (500L barrels) without sulphites added.Es-
tate bottled (with 1gr SO2). Storage in tempera-
ture controlled cellars.

With each vintage, this cuvée reaffirms
the gastronomic potential of Malbec in Cahors, its
terroir of choice. Dense, vibrant, and intense, the wine
captivates with the elegance of its style and the subt-
lety of its tannins—though firmly present. Ripe fruit,
cocoa, forest floor, pepper, and spices unfold here,
making this a rich, age-worthy wine meant to be
cellared and cherished. But above all, it is a wine that
loves to pair with flavorful, refined cuisine, the mo-
ments of autumn and winter, celebrations, and family
gatherings. A cuvée that truly lives up to its name.
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