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%oa & wine

Wine awarcds

],5—year-o]d hillside Vineyar(ls from t]w‘lﬁoo’c of the Cévennes
mountains (a]ti’tude 150 m) and vineyar(ls from the Aude

\7a“ey (aéi(l soil with pel)l)les). ”Cloloelet” pruning method
(]cree stancling). Yields : 50hl/ha. :

Total K dcstcmming. Long Lempcrature—controﬂcd
maceration. chu]ar pumping over. Malolactic
fermentation. The wine is dgod for 6 months in vats, except

for 5 to 10% which is dg‘cd in oak barrels.

Qur Cabernet Sauvignon Les Jamcucs has aromas of red
fruits (Hac]zcurrants, s’trawberries) tog‘e’t]ler with a 1igl1t
fresh Veg‘etal note (green peppers), spicy scents (cinnamon,
mint, ]1011ey) and subtle \Voody notes on the finish (ce(lar,
Oa]e, Wa]nu’ts). This is an e]egan’t and comp]ex wine, ]Qng

and ve]v_ety on the pa]a’ce, with well-balanced tannins.

Serve at 17 - 18°C with tradiﬁonal food such as shepherd‘s
pie, gratins, stews, griﬂed meats, rib of })eef, steak au poivre

or loin of lam]).

- EchWiﬁa Suisse 2012 : médaiﬂq d'argcnl

- Japan wine C]laﬂcngc 2012 : médaille (l'ai‘g‘cnt
~'‘Mundus Vini 2012 : Silver medal

- IWSC 2011 : Bronze medal

~IWC 2011 and 2012 Broﬁzq medal

- AWC Vienna 2010 : silver medal

- Hong Kong Wine & Spiri’c competition 2010 - bronze
medal ‘ :

- Japan WinevCl]a”engé 2010 : silver medal

- International Wine _aﬁ(l Spirit Competition 2005
bronze medal.
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