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DOMAINE CAVALIER ROUGE | 2017

TECHNIQUES USED

The date of the harvest is determined by tasting the berries in the vineyards to ensure optimum

ripeness. The vinification is traditional with a three week cuvaisom period. The wines are

blended in tank three months before bottling.

DOMAINE CAVALIER ROUGE | 2017

TERROIR:

 

VARIETIES:

 

 

VINE AGE:

ALCOHOL CONT:

LIMESTONE & VARIETY OF 

STONEY SOILS

50% CABERNET SAUVIGNON

40% SYRAH

10% MERLOT

10-20 YEARS

14%

TASTING NOTES

Eyes: Lively bright red with purple reflections.

Nose: Intense nose of red fresh fruits.

Mouth: Sensation of freshness in mouth, balanced, round and supple. The wine finsihes with

bold minerality.

SUGGESTIONS

Food Pairings: Grilled meats, lamb, cheese, and rabbit with olive.
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OVERVIEW

Situated within the vineyards of Château de Lascaux, the vineyards of domaine cavalier are

regrouped in an area of higher elevation. Combined, these vineyards make up 20 acres of

Château de Lascaux. The blend of this Rouge maintains a singular identity within Château de

Lascaux.These vineyards have been certified "agriculture biologique" since September 2009.


