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

 

V I N T A G E  
2023 

T Y P E  O F  W I N E  
Red 

T E R R O I R  
Clay limestone soils 

A P P E L L A T I O N  
AOP Bergerac 

G R A P E  V A R I E T I E S  
90% Merlot 

10% Cabernet Franc 

A L C  C O N T E N T  
14% 

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

To elaborate this 

pleasant wine to drink 

young, we realized a 

moderate 12 days 

vatting with controlled 

temperatures (between 

23°C and 24°C), in 

order to conserve the 

wine’s fruit and avoid a 

too strong extraction. 

T A S T I N G  

 

This wine has a nice ruby-coloured touch. 

A complex nose of cassis, currant and liquorice notes.  

The mouth is frank with a nice freshness, well-balanced 

with  soft pleasant tanins. 

This wine will pair perfectly since now with grilled meat, 

roast and charcuteries or with a cheese board. It is ideal for 

friendly occasions. 

Cellaring potential : 3 to 5 years. 

A W A R D S  

90/100 at JAMES SUCKLING 2026 - vintage 2023 
16.5/20 at JANCIS ROBINSON 2025 - vintage 2023 

1 star at GUIDE HACHETTE 2025 - vintage 2022 
1 star at GUIDE HACHETTE 2023 - vintage 2021 

89/100 at WINE ENTHUSIAST 2023 - vintage 2020 

GOLD medal at CONCOURS DES VIGNERONS INDEPENDANTS 2022 - vintage 2020 

F a m i l l e  

M É R I L L I E R  

JANCIS  

ROBINSON 

16,5 


