
Cuvee Tradition
This very versatile and pleasant wine is
designed and exclusively proposed to the
professional sector of large-scale distribution.

Vines from 20 to 25 years of age.

Varietal wine : cabernet franc.
Terroir : gravel of the Loire.

Vinification : traditional, followed by fermentations

at low temperature over a period of 15 days,

aging in vats.

Tasting notes : red fruits (strawberry, raspberry,

blackcurrant) of great freshness followed by a supple

and silky mouth due to its ripe tannins.

Food pairings : grilled white meats or Tourangelle

salad (hot rices accompanied by toast

with goat cheese).

Maturation : two to four years.

Serve cellar outlet 11 - 13 ° C.
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