
85% Malbec
10% Merlot
5% Tannat

V I N T A G E

“ This Cahors, which spent 24 months

in vats, is a delightful blend of 10%

Merlot and 5% Tannat with Malbec.

Original and beautifully complex, the

nose evokes violets, blackcurrants and

aromatic herbs, underlined by mineral

notes. The palate is full-bodied, soft

and suave, with a fresh finish...”

Guide comment, 2-star on

 “Guide Hachette 2022”. 

B L E N D I N G 
T Y P E  O F  S O I L

2021 (13% alc)

Clay-limestone

H I S T O R Y

V I N I F I C A T I O N

A G E I N G

T A S T I N G

Tanks and barrels S E R V I C E

To be enjoyed between 16 and
18°C

CAHORS

CHÂTEAU 

QUATTRE

C U L I N A R Y  S U G G E S T I O N S

.

A fine wine to serve with a
salmis of wood pigeon or a
leg of duck confit.

Vinification in stainless
steel and cement tanks.

Planted in a horseshoe shape around
the winery, this vineyard is located on
the highest terraces of the Cahors
appellation in Quercy Blanc. The clay-
limestone soil covered with a thin layer
of topsoil produces wines that are
typical of Cahors, combining the
complexity of Malbec aromas with
power and volume on the palate. This
wine has built its reputation on the
consistency of its quality.


