
Rouge 2021

Blend

Cabernet Sauvignon 84%, 
Pinot Noir  5%,
Merlot  2%, 
Petit Verdot  2%,
Tannat  2%, 
Cabernet Franc  2%,

ageing: 12 to 15 months in oak barrel (1 to 7 years old barrels)

average oF the vines: 43 years old

soil type: Red Glacial deposits yield: 35 hl/ha

Rare varieties 3 %: Nielluccio, Montepulciano (Italie), Saperavi (Géorgie), 
Carménère (France), Tempranillo (Espagne) Abouriou (France).

Climate - the Finesse masterpieCe

2021 was characterized by a cold winter, ending with a severe frost in April, 
which affected many of France’s vineyards. Between 31 March and 16 April, the 
temperature in our wild valley dropped to -5°C on several occasions, partially 
destroying the potential harvest.
We then had a rainy summer, with about 40mm in July and another 40mm in 
August. The temperatures remained cool allowing a slow ripening, gathering 
complexity in the grapes that is typical of the greatest growth. 
A fresh and elegant vintage!

tasting

To be served around 17°C and 18°C. To be drunk in its youth (in the first 3 years) 
to enjoy its superb fruit aromas. Or to be open from the 5th year to 20th year 
to appreciate its amazing ageing potential. Perfect with complex dishes, red 
meat (especially lamb), game and cheeses. Need to be decanted a long time in 
advance (at least 3 to 4 hours before serving).

denomination: IGP Saint-Guilhem-le-Désert - Cité d’Aniane

harvest dates (hand-piCked): 16 – 24 September 2021 (6 days)

viniFiCation: Slow extraction, delicate pump-over and soft infusion vinifica-
tion, long fermentation and maceration, no filtration

alCohol By vol.: 13 % vol

total aCidity: 3,35ph : 3,55 Folin (tannin): 42
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