
 
 
In 2019, I had the opportunity to buy a wine estate in the Cahors region with 
high quality potential located on “large terroirs” planted with old 
vines. 
 
I am a young winemaker aware of the potential of the Cahors terroir who 
has modestly decided to invest in a sublime terroir of first-rate clay and 
limestone! 

 
The vineyard is made up of two blocks of vines of 11 HA each, WITH AN 
IMMEDIATE CONVERSION TO BIODYNAMICS (DEMETER LABELING) IN PROGRESS. 
 
            The first BLOCK SITUATED On the commune of Montcuq is PLANTED WITH 
Syrah, Gamay, Malbec and Cabernet Franc VARIETIES. it is from the AOP 
Coteaux du Quercy that I claim AS French wine. this gives me much more 
freedom, in a restrictive AOP SYSTEM, and going against the grain of an 
approach “with natural expression” and a wine-making approach that is 
EXTREMIST and perfectionist. 
 
            The second BLOCK is located On the commune of Sauzet on the plateau 
terroirs of the AOP Cahors. The strength of this BLOCK is that there is a 
thickness of soil above the limestone BASE rock (friable limestone) with 
beautiful, HIGHLY qualitative clays, hence increased resistance to 
drought and to excess water with “natural” drainage (swelling clays). 

 



 



 
 
 
 

 

 
 

A FLOW OF BLUE GRAPES 
Vin de france 

 
TERROIR : 
 

VINEYARD established on the COTEAUX DU 
QUERCY 
 
MARLS ON LACUSTRAL LIMESTONES 
 

AGE OF VINES : 
 
VARIETIES : 
 

39 YEARS OLD  
 
40 % MALBEC, 30 % Syrah, 20 % CABERNET 
FRANC, 10%MERLOT 
 

Cultivation : 
 

organic and biodynamic agriculture 
(ecocert and demeter labels) 
 

WINEMAKING : 
 

SEPARATION PER PLOT 
 
THE GRAPES ARE IN MAJORITY DESTEMMED 
AND NOT CRUSHED FOR A MAXIMUM RESPECT 
OF THE INTEGRITY OF THE GRAPE WITHOUT 
ANY CRUSHING 
 
Fermentation with NATIVE YEASTS IN 
SMALL CONCRETE VATS which respect the 
plot size 
 
MODERATE EXTRACTION BY TREADING OR 
SMALL SPRINKINGS 
 
VATTING DURATION BETWEEN 9 AND 21 DAYS 
AGING FOR 12 MONTHS IN SMALL CONCRETE 
VATS AND STONEWARE JARS 
 
NOT glued AND UNFILTERED WINE 
 

TASTING : 
 

eye: black, purple 
 
nose: sappy, black fruits, sloe, 
blackcurrant, blueberry, liquorice, 
peony, violet  
 
palate: juicy, concentrated, cocoa, 
licorice, cashew, FLESHY 
 

 

 



 

 
Vin de france 

 
 
 

TERROIR : 
 

VINEYARD established on the COTEAUX DU 
QUERCY 
 
MARLS ON LACUSTRAL LIMESTONES 
 

AGE OF VINES : 
 
VARIETIES : 
 

39 YEARS OLD 
 
GAMAY 

Cultivation : 
 

organic and biodynamic agriculture 
(ecocert and demeter labels) 
 

WINeMAKING : 
 

THE GRAPES ARE IN MAJORITY DESTEMMED 
AND NOT CRUSHED FOR A MAXIMUM RESPECT 
OF THE INTEGRITY OF THE GRAPE WITHOUT 
ANY CRUSHING 
 
Fermentation with NATIVE YEASTS IN 
SMALL CONCRETE VATS which respect the 
plot size 
 
MODERATE EXTRACTION BY TREADING OR 
SMALL SPRINKINGS 
 
VATTING DURATION 10 DAYS 
AGING FOR 6 MONTHS IN SMALL CONCRETE 
VATS AND STONEWARE JARS 
 
NOT glued AND UNFILTERED WINE 
 

TASTING : 
 

eye: PURPLE RUBY 
 
nose: BLACKBERRY, BLACK fruits, FLOWERS 
 
mouth: juicy and fleshy 
 

 



 
 
 

 
 

ON OUR RED OCHER LANDS 
AOP CAHORS 

 
 
 
 
 
 

TERROIR : 
 

VINEYARD located on THE PLATEAU OF the 
Cahors AREA 
Red clays on Jurassic limestone base 
 

AGE OF VINES : 
 
VARIETIES : 
 

40 TO 50 YEARS OLD  
 
100 % MALBEC 

Cultivation : 
 

organic and biodynamic agriculture 
(ecocert and demeter labels) 
 

WINEMAKING : 
 

SEPARATION PER PLOT 
 
THE GRAPES ARE IN MAJORITY DESTEMMED 
AND NOT CRUSHED FOR A MAXIMUM RESPECT 
OF THE INTEGRITY OF THE GRAPE WITHOUT 
ANY CRUSHING 
 
Fermentation with NATIVE YEASTS IN 
SMALL CONCRETE VATS which respect the 
plot size 
 
MODERATE EXTRACTION BY TREADING OR 
SMALL SPRINKINGS 
 
VAT DURATION BETWEEN 15 AND 21 DAYS 
AGING FOR 12 MONTHS IN SMALL CONCRETE 
VATS AND STONEWARE JARS 
 
NOT glued AND UNFILTERED WINE 
 

TASTING : 
 

Eye: intense black, ruby, purple 
 
nose: macerated grapes, black fruits, 
powerful, licorice, violet 
 
mouth: supple, sappy, fleshy, silky 
tannins 
 

 

 
 

 
 



 
 AOP CAHORS  

 
 

 
 
 
 
 
 

TERROIR : 
 

VINEYARD located on THE PLATEAU OF the 
Cahors appellation 
SWELLING RED ARGILO WITH PEBBLES ON 
MOTHER ROCK IN JURASSIC FRIBABLE 
LIMESTONE. 
 

AGE OF VINES : 
 
VARIETIES : 
 

40 TO 50 YEARS OLD  
 
100 % MALBEC 

Cultivation : 
 

organic and biodynamic agriculture 
(ecocert and demeter labels) 
MANUAL HARVEST 
 

WINE MAKING : 
 

SEPARATION PER PLOT 
 
THE GRAPES ARE IN MAJORITY DESTEMMED 
AND NOT CRUSHED FOR A MAXIMUM RESPECT 
OF THE INTEGRITY OF THE GRAPE WITHOUT 
ANY CRUSHING 
 
Fermentation with NATIVE YEASTS IN 
SMALL CONCRETE VATS which respect the 
plot size 
 
MODERATE EXTRACTION BY TREADING OR 
SMALL SPRINKINGS 
 
VAT DURATION BETWEEN 20 TO 25 DAYS 
AGING FOR 15 MONTHS IN SMALL CONCRETE 
VATS AND OAK BARELS OF 1, 2 AND 3 WINES 
(50/50) 
 
NOT glued AND UNFILTERED WINE 
 

TASTING : 
 

Eye: intense black, purple 
 
nose: Floral, spicy, violet, FINE AND 
COMPLEX 
 
palate: SUAVE, fleshy, velvety TEXTURE, 
LONG AND HARMONIOUS FINISH 
 
 
 
 



 
 

AOP CAHORS 
 

TERROIR : 
 

VINEYARD located on THE PLATEAU OF the 
Cahors appellation 
OLD VINES OF MASSALE SELECTIONS RED 
ARGILO in CAILLOUTIS VERY RICH IN IRON, 
Manganese and Mica ON MOTHER ROCK 
with JURASSIC FRIBABLE LIMESTONE. 
 

AGE OF VINES : 
 
VARIETIES : 
 

Planted before 1971 
 
100 % MALBEC 

Cultivation : 
 

organic and biodynamic agriculture 
(Ecocert and demeter) 
MANUAL HARVEST 
 

WINEMAKING : 
 

SEPARATION PER PLOT 
 
THE GRAPES ARE IN MAJORITY DESTEMMED 
AND NOT CRUSHED FOR A MAXIMUM RESPECT 
OF THE INTEGRITY OF THE GRAPES WITHOUT 
ANY CRUSHING 
 
Fermentation with NATIVE YEASTS IN 
SMALL CONCRETE VATS which respect the 
plot 
 
GENTLE AND MODERATE EXTRACTION BY 
light TREADING and SPRINKINGS 
 
VAT DURATION BETWEEN 20 AND 25 DAYS 
AGEING FOR 24 MONTHS IN NEW BARRELS OF 1, 
2 AND 3 WINES (50/50) 
 
NOT glued AND UNFILTERED WINE 
 

TASTING : 
 

Eye: intense black, purple 
 
nose: Smoked, ripe black fruits, sweet 
spices, FINE AND COMPLEX 
 
palate: deep, SUAVE, fleshy, silky, 
chiseled tannins. 
 



 

 
 
 

VIN DE France 
 
 
 

TERROIR : 
 

VINEYARD established on the COTEAUX DU 
QUERCY 
 
MARLS ON LACUSTRAL LIMESTONES 
 

AGE OF VINES : 
 
VARIETIES : 
 

40 YEARS OLD  
 
mERLOT, CABERNET FRANC 

Cultivation : 
 

organic and biodynamic agriculture 
(Ecocert and demeter) 

WINEMAKING : 
 

SEPARATION PER PLOT 
 
THE GRAPES ARE IN MAJORITY DESTEMMED 
AND NOT CRUSHED FOR A MAXIMUM RESPECT 
OF THE INTEGRITY OF THE GRAPES WITHOUT 
ANY CRUSHING 
 
Fermentation with NATIVE YEASTS IN 
SMALL CONCRETE VATS which respect the 
plot 
 
GENTLE AND MODERATE EXTRACTION BY 
light TREADING and SPRINKINGS 
 
 
VAT DURATION BETWEEN 20 AND 25 DAYS 
AGEING FOR 18 MONTHS IN NEW BARRELS OF 1, 
2 AND 3 WINES (50/50) 
 
NOT glued AND UNFILTERED WINE 
 

TASTING : 
 

eye: PURPLE RUBY 
 
nose: SPICES, BLACK fruits, BLACKBERRY 
 
mouth: Velvety AND FLESHY, SAPPY 
 

 
 

 
 



 
 
 

 
TERROIR : 
 

VINEYARD located on THE PLATEAU OF the 
Cahors appellation 
OLD VINES OF MASSALE SELECTIONS RED CLAY 
in GRAVEL, VERY RICH IN IRON, Manganese 
and Mica ON MOTHER ROCK with JURASSIC 
CRUMBLY LIMESTONE. 
 

AGE OF VINES : 
 
VARIETIES : 
 

Planted before 1971 
 
100 % MALBEC 

CULTIVATION : 
 

organic and biodynamic agriculture 
(ecocert and demeter labels) 
MANUAL HARVEST 

WINEMAKING : 
 

SEPARATION PER PLOT 
 
THE GRAPES ARE IN MAJORITY DESTEMMED, 
NOT CRUSHED, FOR A MAXIMUM RESPECT OF 
THE INTEGRITY OF THE GRAPE WITHOUT ANY 
CRUSHING 
 
Fermentation with NATIVE YEASTS IN 
SMALL CONCRETE VATS which respect EACH 
plot SEPARATELY 
 
GENTLE AND MODERATE EXTRACTION BY 
light TREADING and SPRINKLINGS  
 
VAT AGEING BETWEEN 20 AND 25 DAYS 
AGEING FOR 18 MONTHS IN NEW BARRELS. 
 
NOT glued AND UNFILTERED WINE 
 

TASTING : 
 

Eye: intense black, purple  
 
nose: LICORICE, BLUEBERRY, VIOLET, sweet 
spices, FINE AND COMPLEX 
 
palate: deep, ELEGANT, FLORAL, silky 
tannins, velvety TEXTURE. 
 

 
 



 


