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enhanced by delicate vanilla notes. A velvety texture and a sense of
( u l RN I roundness in the mouth..
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Producteur Récoltant — Mis en bouteille a la propriété

The "Collection Cépage” is declined in three single-varietal cuvées from
Chateau les Vergnes, discover here "Simplement Cabernet-Sauvignon”, a
wine with red fruit aromas and toasted notes.

Chéateau les Vergnes is a historic property dating back to the 1é6th century.

Since 1986, it has been owned by the Univitis cooperative cellar, which strives
to make it a chateau that respects people and the earth.

oS Soils & Appellation
[@@] Clay-limestone % AQOP Bordeaux
O(JOBO Grape variety

QO 100% Cabernet-Sauvignon

Vinification

The fruit-oriented winemaking allows it to express its full potential
and the quintessence of the terroir. Grapes are harvested at perfect
ripeness, mechanically sorted, destemmed, and crushed before being
placed in the vat. Traditional vinification in concrete tanks with the

use of airpulse for pumping over to extract the softest tannins and
achieve a ripe fruit profile.

Tasting notes

Colour | Deep red with pronounced purple highlights.

Nose | An intense bouquet of ripe fruits. Black fruit aromas
predominate. Jammy notes intertwine with subtle hints of cocoa and
licorice, adding complexity to this already alluring nose.

Palate | An elegant structure with well-defined tannins that bring
depth to the experience. Ripe fruit flavors express themselves fully,
with an abundance of blackberries, plums, and black currants

Light @ Powerful
Fruity @ Structured

Service tips

To be enjoyed between 16 and 18°C

Simplement Cabernet-Sauvignon will wonderfully accompany a
grilled ribeye steak, a duck breast, a tagine, a porcini or truffle sauce,
or even a platter of aged cheeses.
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Société Coopérative Agricole
33220 Les Léves - France - Tel : +33 (0)5 57 56.02.02 - www.univitis.fr
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