
AOC MADIRAN 
Tannat – Cabernet Sauvignon

History & Terroir

A selection of parcels from the three micro-terroirs

typical of the Madiran vineyards: the stony Nappe

de Maucor, clay-limestone and gravelly-clay. An

oceanic, temperate climate with mild winters and

hot, stormy summers.

Ageing

12 months in oak barrels of which one third are

new, one third are 2nd fill and one third are 3rd fill

to bestow aromatic complexity and volume.

Tasting Both mellow and fresh, this fine Madiran

wine evolves on a bouquet of undergrowth,

leather and cigar-box. The persistence of its finish

can compete with France’s finest wines.

Food pairings : fine cuisine with red meat or

duck breast.

Yield 45 hL/ha

Tannat
Cabernet Sauvignon


