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THE LES JAMELLES “SELECTION SPECIALE” WINES REVEAL CATHERINE
DELAUNAY'S UNIQUE KNOW-HOW IN THE ART OF BLENDING. THESE
WINES ARE THE RESULT OF THIS SEARCH FOR EXCELLENCE HAILING

FROM OLD VINES CULTIVATED IN THE MOST BEAUTIFUL LANGUEDOC'S

TERROIRS AND WINES PARTIALLY AGED IN OAK BARREL.

CABERNET MERLOT

SELECTION SPECIALE - IGP PAYS D'OC

“@'S? VARIETALS

Cabernet sauvignon, Merlot
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TERROIR

The grapes are mainly sourced from two terroirs: the foothills of the
Montagne Noire, north of Carcassonne, for freshness and spicy notes

and the Aude River plain whose grapes lend length and structure to
the wine.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY




WINEMAKING

The grapes are harvested at their peak of ripeness, in early October.
Alcoholic fermentation takes place in temperature-controlled tanks
and is followed by a long maceration period that lasts 2 to 3 weeks.
The devatting and pressing follows; we keep only the free-run juice
and the juice from the first pressing. Malolactic fermentation takes
place in tanks and clarification of the must is slow, lasting until
February due to the winter cold.

@4 TASTING

Endowed with lovely crimson colour, this Les Jamelles Cabernet-
Merlot boasts an intense, complex nose of ripe raspberry and
blackcurrant, sundried tomatoes, pink peppercorns and coffee. On
the palate, its velvety tannins voluptuously fill the mouth. This wine is
round, fleshy, pleasingly powerful and impeccably mellow.

&ﬂ} FOOD PAIRINGS

Serve at 16 - 17°C.

With a beef rib roast or steak, duck breast or a rabbit or wild boar
1 EGTION Shie, terrine. Catherine particularly likes to pair it with a rack of veal with
2= chanterelle mushrooms, or roast duck with turnips and grapes.
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