CLOS CACHET

DOMAINE GAVOTY
Rouge Cuvée ‘Cigale’
VDP

01 02 03 04
Provenance: Grape Variety: Pairing: Serving:
Cabasse, Provence 100% Merlot Charcuterie platter, charcoaled Temperature: 11°C

red meat or pasta dishes

Vineyard Cultivation:

Situated in the village of Cabasse, fifty kilometres from Saint-
Tropez, Domaine Gavoty embodies all the magic of Provence.
Organically grown vineyards, ploughing and yields management to
increase concentration.

Vinification:

Traditional method with a maceration of about six days at 27
degrees. Matured in a stainless steel tank for four to six months
before bottling.
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Tasting Notes:

A fresh and juicy wine on the nose displaying delicate fruits, with
wild berries, blueberries and hints of mint. The palate is gracious,
round, and filling with a silky, comforting tannin structure. A wine of
joy, easy to drink now.

Soil Type:
Limestone and Clay

Method:
Organic and Biodynamic
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