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2 Vie Sauvage

AOC BERGERAC

ORGANIC RED

MERLOT, CABERNET FRANC

Vinification

Moderate vatting time of 12 days at a controlled temperature
between 23°C and 24°C to preserve the fruitiness and avoid
excessive extraction.

Tasting notes

Convivial and generous, this red wine expresses aromas of wild
berries and spices. Aromatic, the tannins are round and silky.

Food pairing

Charcuterie, white and red meat, roasts, chicken, soft cheeses

Service temperature :  16°C
Aging potential :  Drink within 2 years
Alcohol content : 12,5% alcohol

AGRICULTURE
BIOLOGIQUE

100% eco-designed packaging
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