CLOS CACHET

CHATEAU PEYRAT
Graves Rouge
2020

01 02 03 04

Provenance: Grape Variety: Pairing: Serving:

Graves, Bordeaux 80% Merlot Spicy dishes, grilled meats or Temperature: 15°C
10% Cabernet Franc fine cold cuts

10% Cabernet Sauvignon

Vineyard Cultivation:

Chateau Peyrat is located in the town of Conais, on the famous
historic Route des Graves. Run by Damien and Ludovic Martial,
alongside Aurélien Dulor they work to promote mechanical soil
work, restore natural balances to promote biodiversity and give
wines a unique and optimal expression. Choosing to let the plant
live, express itself, create a symbiosis between the elements is
what forms a unique taste within Peyrat wines. This 17 hectare
Clos, surrounded by lush greenery, enjoys an exceptional
location with a perfect microclimate due to proximity to Garonne
and having all of the plot in one piece surrounding the Chateau.
There is a nice balance between red and white grapes planted

to mark the taste of Chateau Peyrat wines and bring minerality,
—— freshness and elegance.
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Vinification:
Aging 100% concrete vats on lees.
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Tasting Notes:

Ruby color, brilliant. Spicy, fresh, toasted, blackcurrant nose.
] Straight on the palate, fresh, spicy, notes of nutmeg, hazelnut,
11 A AT fresh red fruits. The terroir is still marked by the ample, clean
and spicy mouthfeel. Cellaring time: 8-10 years.

Soil Type:

Fine sandy gravel, clay, traditional gravel.

Method:
Organic
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