
BRUT DE CUVE RED

NO ADDED SULFITES

Fresh and lively, as if it had come straight from the tank!

HARVEST
Mid-September at night. 
Machine-picked, 
destemmed under inert 
gas to prevent oxidation

WINEMAKING          
No added sulfites. 
Approximately 10 days 
maceration for gentle 
extraction. Early bottling 
(February), without sulfites

TASTING NOTES
A red wine like fruit juice. 
Notes of blackcurrant and 
wild blueberries.
A lively, energetic palate 
with a velvety texture. 
Tastes as if it had come 
straight from the tank

COLOUR
Red

GRAPE VARIETIES  
Merlot - Cinsault

AGE OF VINES

10 - 20 years

AGEING POTENTIAL 
2 years

FOOD PAIRING
Perfect as an aperitif, with a 
charcuterie platter, cheese or 
bistro-style dishes




