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Chantarel - Cabernet Sauvignon
IGP Pays d'Oc, France

PRESENTATION

This wine reveals a rich and refined spicy character, where intensity meets
CABERNET elegance. Subtle notes of vanilla and warm spices are seamlessly woven into a
SAUVIGNON smooth, velvety texture, offering a balanced, generous and comforting tasting
3 experience, perfectly suited to moments of sharing.

: ﬁg VARIETAL 13.5 % VOL.
Cabernet sauvignon 100% Contains sulphites.
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CHANTAREL
PAYS DIOC SERVING

Between 15 and 17°C.

AGEING POTENTIAL
Enjoy all year long, 2 to 3 years

VISUAL APPEARANCE
Brilliant and deep, with dazzling ruby reflections.

CABERNET AT NOSE

SAUVIGNON Intense and velvety, revealing a beautiful aromatic concentration with notes of
pepper, vanilla, and green bell pepper, subtly spiced.

ON THE PALATE

Smooth and harmonious tasting, marked by delicate flavors of cloves, ginger, and
candied bell pepper. The whole is enveloping, offering a pleasant sensation of
fullness and creaminess.

FOOD PAIRINGS

It will perfectly accompany grilled or roasted meats, a simmered dish, a spicy
CHANTAREL poultry, oreven pressed or aged cheeses. Awine perfectly suited for a friendly and
tasty cuisine.
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PAYS D'OC
Bordeaux Capsule a vis 750 3045710019581 304571 003466 9
EPAL 6 750 5 25 1.15 7.1 906 300 23,2 x 15,5 x 30,2
VMF 6 840 5 28 1.15 7.1 1019 300 23,2 x 15,5 x 30,2
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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