
 Cuvée Prestige 
C Ô T E S  D E  B E R G E R A C  R O U G E  

 

V I N T A G E  
2020 

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  
Côtes de Bergerac 

G R A P E  V A R I E T I E S  
75% Merlot 

15% Cabernet Sauvignon 
10% Cabernet Franc 

A L C  C O N T E N T  
14,5% 

 

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

A rigorous and careful work at the 
vineyard throughout the year, allowed 
the grapes to reach an excellent 
maturity. 

Once harvested, we practiced 
traditional operations to respect 
grapes quality : load shedding, 25-
days maceration punctuated by daily 
pumping over. 

Then, a 12-month aging in oak 
barrels allowed the natural wine 
stabilization. 

T A S T I N G  
 

Intense and deep red robe. Nose of black fruit, spices and 
vanilla.  

In mouth, the attack is pleasant and the evolution is ample and 
warm. The tannins are elegant with a velvety flesh giving this 
wine a beautiful persistence. Fine fruit, spice and a touch of 
smoke sign the aromatics of this great wine. 

Will perfectly accompany dishes cooked in sauce such as the 
traditional beef bourguignon, or a beef cheek with carrots and 
chanterelles. For a better tasting, we recommend to open the 
bottle 2 to 3 hours beforehand. 

Cellaring : 5 to 10 years. 

FR-BIO-01 

Agriculture France 

Vin Bio 

F a m i l l e  

M É R I L L I E R  


