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CABERNET SAUVIGNON

Our Cabernet Sauvignon is a refined and silky wine
full of the richness of //h terroirs in Southern France
and made with the all the skills Skalli is known for.
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@ Color: nicely concentrated crimson red.

RESERVE

@ Nose: spicy notes blended with jammy fruit and a subtle touch of wood.
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CABERNET SAUVIGNON -

@ T: 1‘~«'[111U notes: a fruity concentrated wine giving off powerful aromas
of black frmt like blackcurrant and bilberry. The smooth elegant structure
offers a lovely finish on pepper and coriander.
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Vinification designed
to express u)mpluary and elegance

* Vines selected in 2 Languedoc terroirs to produce highly aromatic, well-structured wines
with coated tannins.

* Cultivation methods according to our “High Quality Club” partnership program.

* De-budding, leaf and bunch thinning to make the grapes perfectly ripen
and boost concentration and aromatic expression.

Mare Barthélémy

* Harvesting at full ripeness.

« Careful destemming.

* Long maceration to enhance colour, fullness and richness.

* Partly matured in barrels and partly in vats for a final blend where fruitiness is combined
with lovely complexity.

How to enjoy this wine...

This wine is ready to drink now but will develop complexity and roundness if cellared for 2 to 3 years after the vintage date.
Serving temperature: 16° to 18°C.
Accompaniment advice: goes perfectly with grilled or casseroled red meat and mature cheeses.




