BUTCHER ESTATE

MERLOT / CABERNET
IGP PAYS DDHERAULT

Grape varieties: 50% Merlot, 50% Cabernet
Yield: 60 hl/ha
Soils: Clay-limestone

Alcohol: 13%

Winemaking: Traditional method, on very ripe grapes, to obtain a
generous, velvety result. The grapes are destemmed, crushed and
fermented in concrete tank at between 25° and 30°. To help
extract aroma compounds and colour, we carry out punching
down and pumping over. Once alcoholic fermentation is complete,
the berries are left to macerate for around 10 days while the juice
they sit in is heated. This heightens the extraction of the
compounds behind the wine's aromas. The juice is then drawn off
and the berries pressed. A second fermentation, the malolactic, is
then carried out to bring more softness to the wine.

9 BUTCHER ESTATE

Appearance: Deep colour with blue highlights.

Nose: Spicy, on fresh wild black fruit recalling blueberry and
blackcurrant.

Palate: Round, long and fruity, with light notes of cinnamon and
pepper.

An easy red, light and fruity.

Ideal with pork.
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