Les Carrals du Chateau Quattre

CAHORS
Red

Place of the estate - Bagat en Quercy
Average production - 12 000 bottles

Area of the vineyard — 3.5 hectares

Soil - Clay chalky
Grape varieties - 100% Malbec

Average age of the vines - 30 years

Vinification - 500L barrels

Ageing - 24 months in oak barrels

Tasting notes

The wine boasts a remarkably deep red colour. The nose
is complex, dominated by aromas of blackcurrant and
blackberry. The tannins are dense, smooth and
concentrated, inflected with notes of vanilla and liquorice.
The overall impression is one of balance and substance,
LES CARRALS with well-rounded sensations and an excellent length of
flavour on the palate.

Matching with food

An excellent wine to decant and serve with a shoulder of
lamb or a roasted duck.

To be tasted between 14° et 16°C.

CAHORS

PUR
MALBEC

Cellaring potential
To be enjoyed now, or kept for 10 to 20 years
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