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Region : 
AOP Touraine – Loire Valley

Grape Varieties :
50% Malbec
50% Cabernet franc

Soil : 
Flint-clay-stones

Vineyard :
Sustainable culture

Yield : 
55 hl/ha

Vinifi cation :
Maceration in stainless steel tank 8 days
Alcoholic fermentation at 25°C with 
micro-oxygenation
Pneumatic press
Malolactic fermentation at 22°C
Raking and blending of the 2 grapes

Ageing : 
On fi ne lees

Tasting Note :
Intense red colour with a concentrated nose 
of mature red fruits. Medium to full bodied 
with soft and elegant tannins. With its long 
smooth fi nish, this wine make a perfect 
partner for red meats and cheese.

L’ANTIQUE
DES CABOTIÈRES

touraine
rouge


