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 A Bout de Soufre 
B E R G E R A C  R O U G E  

 

V I N T A G E  

2025 

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  

Bergerac 

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

80% Merlot 

20% Cabernet Sauvignon 

A L C  C O N T E N T  

13,5% 

 

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

Sulphur-free wine, the result of 

rigorous and careful work in the 

vineyard throughout the year.  

The grapes are harvested by hand. 

Maceration for 15 days and rapid 

fermentation. 

The wine is stabilized by the cold 

after the malolactic fermentation. 

Maturing on lees in stainless steel 

tanks. 

No sulphites are added to keep the 

purity of the fruit.  

T A S T I N G  
 

Very deep, brilliant dress, with purplish reflections full of 

brightness. We find aromas of very intense ripe fruit.  

The mouth is crunchy. Beautiful matter which makes the wine 

greedy. Light tannins come to structure this wine with generous 

fruitiness.  

A real fruit wine. 

Will match perfectly with charcuteries, roasts, grilled meats and 

cheese platters. Ideal for convivial occasions. 

Cellaring potential: 5 years. 

F a m i l l e  

M É R I L L I E R  


