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B E R G E R A C  R O U G E  
 

V I N T A G E  

2019 

T Y P E  O F  W I N E  

Rouge 

T E R R O I R  

Sol argilo-calcaire 

A P P E L L A T I O N  

Bergerac 

G R A P E  V A R I E T I E S  

60% Merlot 

20% Cabernet Franc 

20% Cabernet Sauvignon 

A L C  C O N T E N T  

14,5% 

V I N I F I C A T I O N  
 

At optimal maturity, grapes are 

harvested and pursue a 25-day 

vatting punctuated by daily 

pumping-over until the desired 

structure is aquired. 

Then, a 12-month ageing in tank 

will give it all its finesse and 

harmony. 

T A S T I N G  

 

Intense and deep red color, complex nose with notes of spice, 

black fruit and liquorice. The mouth has a beautiful substance 

with powerful tannins that gives it a persistent finish and good 

aging potential. 

This wine will pair perfectly with roasted red meats or cheese 

platters. 

For a better tasting, we recommend to open the bottle 2 to 3 

hours before. 

Cellaring potential : 6 to 8 years. 

 

F a m i l l e  

M É R I L L I E R  


