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S’Wouaf 
I G P  P E R I G O R D  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  

IGP Périgord 

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

80% Merlot 

10% Malbec 

10% Egiodola 

 

A L C .  C O N T E N T  

13% 

 

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

To produce a wine pleasant to 

drink from a young age, we 

opted for a relatively short 

fermentation period of 10 to 12 

days, with temperatures 

controlled between 20 and 

22°C, in order to preserve the 

fruity aromas while limiting 

excessive extraction. 

T A S T I N G  

 

A young wine with a bright red color and hints of purple. The 

nose opens with generous aromas of fresh fruit, such as cherry 

and raspberry. On the palate, the attack is supple, giving way to 

a pleasant freshness. The overall impression is harmonious, 

driven by fruit and a lovely roundness. Best enjoyed young, this 

is a convivial and easy-drinking wine, ideal for the summer 

season and moments of sharing.  

 

Enjoy it as an aperitif, paired with goat cheese and cumin 

shortbread, for example. At the table, it pairs perfectly with grilled 

meats or roast chicken. Ideal for convivial occasions with friends! 

 

Ageing potential: 3 years 

F a m i l l e  

M É R I L L I E R  


