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VINEYARD

Soil : clay limestone and gravels. South exposure.
Age : more 25 years old.

Density : 4400 vines per hectare.

SUSTAINABLE AGRICULTURE

Treatment : no chemical products.

Pruning shape : simply Guyot pruning.

Yield : 40 hi/ha.

Grape varieties : Tannat, Cabernet Franc.

Vinification : maceration at low temperature during 21 days.
Aged in : stainless steel tank.

MADIRAN I—

TASTING COMMENTS
DOMAINE Eye : dark red colour.
LAOUGUE Nose : fine and discrete nose, with black fruit flavours.
Splomin Dehadke Taste : soft and round entry with soft tannins. A Subtle balance.

ADVICE

0
u Serving temperature 16°c.
Agreements dishes-wines :
- = Cold cuts, Pyreneen’s cheese.
14 % VOL.

Best within 5 years.
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L'abus d’alcool est dangereux pour la santé, consommez avec modération




