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DOMAINE DE L’ESTAGNÈRE RED

IGP Cité de Carcassonne

Winemaker’s note

Winegrower’s note

The elaboration of a sulfite-free wine requires knowledge, great
technicality and special attention during the winemaking process. The
work begins in the vineyard, where the grapes must be perfectly
healthy. The grapes are harvested before the daybreak, when the
temperatures are at their coolest, and transported quickly to the winery.

The pre-fermentation maceration is carried out cold to maximize the
extraction of the color and the fruit. The winemaking is processed with a
gentle extraction to keep the wine mouth-watering. The devatting is
done as soon as the alcoholic fermentation is completed.

Tasting notes

This wine is racy and greedy, enlightening jammy
fruits such as blueberries and wild berries.

This red wine has a fresh and supple tannic
structure.

This wine can be paired with vegetable pies such
as tomato and mustard pies, or with spicy dishes
such as Asian food and couscous.

Grape varieties

Cabernet sauvignon, Merlot, Caladoc, 
Cabernet franc

Jewel of Languedoc, in the south of France, the
City of Carcassonne is classified as a World
Heritage Site by UNESCO. This medieval city, built
during the 13th century and with an international
reputation, attracts millions of visitors every year. It
is the fairy theater of the famous fireworks of July
14th. The vineyard, at the foot of this medieval
fortress, is located between the Pyrenean
mountains and the Black Mountain. It benefits from
a Mediterranean climate tempered by the altitude
and the oceanic influences of the Atlantic.
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