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Winemaking

The  Cabernet  Sauvignon
grapes pass through the crusher-
destemmer and ferment in

Ruby red colour, beautifuld@@@/

notes.

temperature-controlled stainless QWZZ aromas of chocolate

steel vats. and black cherries.
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deeper color and softer tannins. W Yed Weﬂ/ and spices (vanilla,
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After a gentle pressing, the wine D PEPPErsp

3 aromas on the finish.
. ik q
steel tanks where it undergoes "’mﬂ}:éfféﬁ

full malolactic fermentation. Part CABERNERSHOHICHES
of this wine is oak-aged before
bottling.

is then transferred into stainless

Easy L dhink ety
hearty grilled meats or roasts, cheese,

dark chocolate dessert.

Since the creation, in , our varietal wines are mainly sourced from
vineyards throughout the
from the banks of the Rhoéne river in the East, to the city of Carcassonne in
the West; from the foothills of the Massif Central mountains in the North
to the Mediterranean coast in the South. "le FAT bastard" is crafted from

low-yielding hillside vineyards with clay and limestone soil. This beneficial

location gives our wines their 3

and a on the palate.



