
Appellation: VDF (Organic)

Vintage: 2019

Alcohol: 12.5%

Grape varieties: 100% Malbec

Terroir: Silicious-clay (Béziers).

Vines: Pruned short.

Vinification methods: Without sulphites / Cold pre-fermentation /

Natural yeasts.

Maturing: In tanks with staves and without sulphites.

Tasting notes:

A delicious colour of ripe cherries.

A nose of red fruit highlighted by mocha and sweet spices.

A fleshy and fresh taste, this is what a Malbec from the South of

Occitanie looks like (Cahors is in the North§).

Pairing:

Drink it purely for the pleasure of drinking a glass of wine, as an

aperitif or red meat, game or mature cheeses…

Recommendations

Serve between 13 and 15°C

Aging potential: 3 to 5 years

‘’ Pour them a good wine, they will create good laws.’’
Montaigne

by Jeff Carrel

Gazouillis Rouge

Malbec certainly, but which one ? This one is a particular plantation with a massive selection 

from Argentina, Italy !?! and Cahors also! It is this happy family that we vinify, to create a playful 

version of Malbec, a joyful refrain like Spring birdsong. Long live free Malbec !


