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MERLOT

VIN DE PAYS D'OC

Appellation : Merlot Vin de Pays d'Oc

Location: The Oc Region, in the South east of Narbonne,
nearby the Clape hill.

Soil : alluvial deposit

Grape variety : merlot

Harvest : Mechanical

Wine making : Half of the grapes harvested are vinified by
Carbonic maceration technique, the other half is traditional
Ageing : in vat and oak

History
This Merlot is a Vin de Pays from the Oc region.

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grape varieties have been replaced by noble ones, such as
Merlot.

Soil
This wine is grown on the alluvial deposit of the Aude and
Clamoux rivers.

Wine

- Robe : couleur rouge pourpre soutenue.

- Nez : notes de fruits confits, de sous-bois avec une finale
anisée.

- Bouche : tanins soyeux, trés élégants, ronds avec une belle
persistance.

Toserve
Ready to drink, or may be aged for 2 years.
The Merlot should be a good companion to grilled or

roasted meats, game and red meats.

To be served between |3 and 15°C.
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