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ROUGE
2024
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Appellation : AOC Bergerac Rouge
Alcohol content : 12.5% vol. alc.

40% Malbec
35% Merlot
25% Cabernet Franc

Clay-limestone soils of the Périgord region and clay
soils.

A fresh vintage with excellent drinkability when
young.

Mechanical sorting, total destemming, infusion for 30
days.

Fermentation and ageing in stainless steel vats.

No sulphur added to allow maximum expression of the
terroir.

From the first sniff, blackcurrant, raspberry and
pepper blend together, with a crisp and fresh
expression.

~ On the palate, the liveliness of the vintage brings out

beautiful spices and just the right amount of tannins.
The finish is peppery and refreshing.

This cuvée is ideal for sharing. Enjoy it with a delicious
charcuterie platter, Iberian pork ribs with Espelette
pepper, or perhaps a chocolate cake with tonka
beans...

Ideally, Cantalouette should be drunk young. Store for
a maximum of 3 to 5 years.
Can also be drunk slightly chilled.



