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CABERNET SAUVIGNON
PAYS D’OC

Appellation: Pays d'Oc

Location: Southern France, in the Languedoc-Roussillon
Soil: Alluvial deposit

Grape variety: Cabernet-Sauvignon

Harvest: Mechanical

Wine making: Thermovinification and traditional.
Ageing: in ocak.

History
The Cabernet Sauvignon is a Paysd’Oc from the Languedoc-

Roussillon.

During the past ten years, the south of France has undergone
major changes and the cheap and very productive grape
varieties have been replaced by noble ones.

Cabernet Sauvignon is one of them. Its reputation is already
made in both the old and the new world.

Soil
The vines grow on the alluvial plain of the Aude River.

Wine

- Colour: purple red.

- Nose: notes of spices, peppers and black fruits
(blackcurrant) with a beautiful virility.

- Mouth: round, powerful, heady wine with very silky tannins
which confer it a beautiful aromatic length. Aromas of
blackcurrant.

To serve
The Cabernet Sauvignon Pays d’Oc is ready to drink and will

pair well with red meats, game and cheeses.

To be served between 13 and 15°C.

LA CLE DES TRESORS DU BEAU]OLAIS




