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W I N E S E L E C T I O N
The wines are presented according to three styles:
- Tender and Fruity (Premium), SRP < $15 p. 1-29
- Feisty and Powerful (Super Premium), SRP $15 - 25 p. 30-72
- Intense and Complex (Ultra Premium / Icon), SRP > $25 p. 73-94

Tender and Fruity (Premium), SRP < $15
Wine name CUVÉE Ex-cellar export price (indicative)

• ESPRIT DE FLORE
• CHÂTEAU BLADINIÈRES €1.79
• CHÂTEAU BOVILA
• CHÂTEAU COMBEL LA SERRE PRESTIGE €2.90
• CHÂTEAU CROZE DE PYS €3.05
• CHÂTEAU DE GAUDOU TRADITION €3.00
• CHÂTEAU DU CÈDRE HÉRITAGE €3.00
• CHÂTEAU DU PORT TERTRE PERDIGOUS €2.80
• CHÂTEAU HAUT MONPLAISIR TRADITION
• CHÂTEAU HAUTE BORIE
• CHÂTEAU DE LA COUSTARELLE TRADITION
• CHÂTEAU LAMARTINE €4.00
• CHÂTEAU LERET MONPEZAT TRADITION
• CHÂTEAU LES CROISILLE CUVÉE DU CHÂTEAU €4.00
• CHÂTEAU NOZIERES AMBROISE DE L’HER €3.70
• LES TERRASSES
• CHÂTEAU ST DIDIER PARNAC TRADITION
• CHÂTEAU TOUR LABRUNIE ELEGANCE €2.40
• DOMAINE CLOS SIGUIER
• DOMAINE DE LA PRESQU’ILE EVA
• DOMAINE DU PRINCE TRADITION €2.44
• DOMAINE DU THERON €3.54
• DOMAINE LA BORIE
• DOMAINE LE BOUT DU LIEU
• JULES WINES JULES
• METAIRIE GRANDE DU THERON
• ST HELME CAHORS MALBEC
• LE GOULEYANT
• PIGMENTUM
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Feisty and Powerful (Super Premium), SRP $15-25
Wine name CUVÉE Ex-cellar export price (indicative)

• CHÂTEAU ARMANDIÈRE DIAMANT ROUGE €6.30
• CHÂTEAU BLADINIÈRES L’EXCELLENCE €3.33
• CHÂTEAU COMBEL LA SERRE COEUR DE CUVÉE €4.20
• CHÂTEAU CROZE DE PYS PRESTIGE €4.60
• CHÂTEAU CHAMBERT €5.65
• CHÂTEAU DE HAUTE RIVE PRESTIGE
• CHÂTEAU DE HAUTE-SERRE
• CHÂTEAU DE MERCUES
• CHÂTEAU DU CÈDRE €6.40
• CHÂTEAU DU PORT PRESTIGE €4.30
• CHÂTEAU EUGENIE PIERRE LE GRAND €4.35
• CHÂTEAU FAMAEY FÛT DE CHÊNE
• CHÂTEAU HAUT MONPLAISIR PRESTIGE
• CHÂTEAU LA CAMINADE LA COMMANDERY €6.00
• CHÂTEAU DE LA COUSTARELLE GRANDE CUVEE PRESTIGE
• CHÂTEAU LA GINESTE SECRET €4.85
• CHÂTEAU LA REYNE PRESTIGE €3.50
• CHÂTEAU LAMARTINE CUVÉE PARTICULIÈRE €5.65
• CHÂTEAU LERET MONPEZAT
• CHÂTEAU LES CROISILLE NOBLE CUVEE €5.75
• CHÂTEAU LES HAUTS D’AGLAN
• CHÂTEAU NOZIÈRES ELEGANCE
• CHÂTEAU PAILLAS 2005 €3.60
• CHÂTEAU PAILLAS 2002 €3.80
• CHÂTEAU PINERAIE
• CHÂTEAU ST DIDIER PARNAC PRIEURÉ DE CENAC
• CHÂTEAU ST DIDIER PARNAC LA VIERGE
• CHÂTEAU ST SERNIN PRESTIGE €4.00
• CHÂTEAU ST SERNIN LA TOUR €7.50
• CHÂTEAU VINCENS PRESTIGE
• CLOS DU CHÊNE MALBEC DU CLOS €4.75
• CLOS TRIGUEDINA LE PETIT CLOS €3.80
• CLOS TROTELIGOTTE K LYS €6.27
• CLOS TROTELIGOTTE K PRICE €3.93
• DOMAINE DE CAUSE MALBEC €3.30
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• DOMAINE DE CAUSE NOTRE DAME-DES-CHAMPS €6.40
• DOMAINE DE VINSSOU 2004 €5.85
• DOMAINE DE VINSSOU 2002 €6.68
• DOMAINE DU THERON LE THÉRON €5.37
• DOMAINE LA BERANGERAIE CUVÉE MAURIN
• DOMAINE LA BORIE PRESTIGE
• MAS DEL PERIE TRADITION €4.30
• MAS DEL PERIE PRESTIGE €6.4

Intense & Complex – Ultra Premium and Icon, SRP > $25
Wine name CUVÉE Ex-cellar export price (indicative)

• CHÂTEAU ARMANDIÈRE EXCEPTION €13.80
• CHÂTEAU DE CENAC EULALIE €9.15
• CHÂTEAU CHAMBERT ORPHÉE €10.95
• CHÂTEAU DE GAUDOU RENAISSANCE €8.00
• CHÂTEAU DE HAUTE-SERRE GERON DADINE
• CHÂTEAU DE MERCUES 6666
• CHÂTEAU DE PARNAC OLYMPE DE GOUGES
• CHÂTEAU DE ROUFFIAC L’EXCEPTION
• CHÂTEAU DU CÈDRE LE CÈDRE €15.00
• CHÂTEAU EUGENIE CUVÉE RÉSERVÉE DE L’AÏEUL €5.60
• CHÂTEAU FAMAEY CUVÉE X
• CHÂTEAU LA CAMINADE ESPRIT €15.50
• CHÂTEAU LA REYNE EXCELLENCE €10.00
• CHÂT. LES HAUTS D’AGLAN A
• CHÂTEAU PINERAIE L’AUTHENTIQUE
• CHÂTEAU VINCENS LES GRAVES DE PAUL
• CLOS DU CHÊNE LE PECHE DU CLOS €7.50
• CLOS TRIGUEDINA PROBUS €15.50
• DOMAINE DE LAGREZETTE CHÂTEAU LAGREZETTE
• DOMAINE DE LAGREZETTE LE PIGEONNIER
• DOMAINE DU PRINCE LOU PRINCE €14.13
• DOM. LES ROQUES DE CANA LE VIN DE NOCES
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Baldes SARL

Contact: Jean-Luc Baldes
Address: Les Poujols, Vire sur Lot 46700
Tel: +33 5 65 21 30 81 Fax: +33 5 65 21 39 28
E-mail: caguerre@jlbaldes.com Website: www.jlbaldes.com

Do you practice organic or sustainable viticulture? Yes
Are you certified? Yes, QUALENVI

W I N E : E S P R I T D E F L O R E
AOC: CAHORS
Vintage: 2007
Varietals: 90% Malbec, 10% Merlot
Average Vines age: 15 years
Density: 8,000 per hectares
Soil: Clay limestone
Yields: 40 hl/ha
Harvest: Mechanic
Bottles produced: 80,000
Present in US Market: Yes, Eagle Eye Import

Y O U R C O M M E N T S :

TENDER AND FRUITY
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Château Bladinières

Contact: Serge Bladinières, Arnaud Bladinières
Bourg, Pescadoires 46220
Tel: +33 5 65 22 41 85 Fax: +33 5 65 36 47 10
E-mail: Château.bladinieres@laposte.net Website: www.bladinieres.blogspot.com

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : C H Â T E A U B L A D I N I È R E S
AOC: CAHORS
Vintage: 2005
Varietals: 80% Malbec, 20% Merlot
Average age of vines: 25 years
Density: 5,000
Soil: Graves and silices, clay
Yields: 50hl/ha
Harvest: Mechanic
Winemaking, vinification and maturing specificities: Traditional vinification that respects

Cahors tradition. 18 months in
cement tanks.

Ex-cellar export price: €1.79
Present in US Market: No
Press & Awards: Cuisine et Vins de France

Y O U R C O M M E N T S :

2

TENDER AND FRUITY
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Château Bovila

Contact: Christian Vinel, vinel.christian@wanadoo.fr
SCEA P.O Pieron, Duravel 46700
Tel: +33 5 65 36 54 27 Fax: +33 5 65 36 44 14
E-mail: p.pieron.ri@wanadoo.fr

Do you practice organic or sustainable viticulture? Yes
Are you certified? Yes QUALENVI

W I N E : C H Â T E A U B O V I L A
AOC: CAHORS
Vintage: 2005
Varietals: 85% Malbec, 15% Merlot
Average age of vines: 35 years
Density: 5,000
Soil: Limestone clay
Yields: 38 hl/ha
Harvest: Mechanic
Winemaking, vinification and maturing specificities: Long fermenting time long, and

maturation in oak
Bottles produced: 25,000
Presence in US Market: Yes. Dolan Brothers Imports

(Connecticut), Ararat Import Co
(North Carolina)

Press & Awards: 87 at Wine Spectator

Y O U R C O M M E N T S :

TENDER AND FRUITY
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Château Combel La Serre

Contact: Julien & Jean Pierre Ilbert
Cournon, St Vincent Rive d’Olt 46140
Tel: +33 5 65 30 74 34 Fax: +33 5 65 30 54 44
E-mail: combel.la.serre@wanadoo.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: It is a family owned domaine since 1900. We are a growers’ family who works with
Malbec and who strives to best express the terroir.

W I N E : C H Â T E A U C O M B E L L A S E R R E
AOC: CAHORS
Cuvée: Prestige
Vintage: 2006
Varietals: 100% Malbec
Average age of vines: 30 years
Density: 4,500 per hectare
Soil: Limestone clay
Yields: 45 hl/ha
Harvest: Mechanic
Winemaking, vinification and maturing specificities: Traditional vinification in stainless steel
Bottles produced: 15,000
Ex-cellar export price: €2.9
Present in US Market: No

Y O U R C O M M E N T S :

4

TENDER AND FRUITY
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SCEA des Domaines Roche

Contact: Jean Roche
Château Croze de Pys, Vires sur Lot 46700
Tel: +33 5 65 21 30 13 Fax: +33 5 65 30 83 76
E-mail: Château-croze-de-pys@wanadoo.fr Website: www.Châteaucrozedepys.com

Do you practice organic or sustainable viticulture? Yes
Are you certified? Yes, QUALENVI (Qualité Environement)

W I N E : C H Â T E A U C R O Z E D E P Y S
AOC: CAHORS
Vintage: 2007
Varietals: 80% Malbec, 20% Merlot
Average age of vines: 25 years
Soil: Siliceous and clayey soils
Yields: 50hl/ha
Harvest: Mechanic
Winemaking, vinification and maturing specificities: Grapes are de-stemmed to eliminate

astringency. Fermentation takes place in thermo-regulated stainless
steel tanks. 12 to 18 days of fermentation to create wine that can age.
Malolactic is closely watched.

Bottles produced: 120,000
Ex-cellar export price: €3.05
Present in US Market: No

Y O U R C O M M E N T S :

TENDER AND FRUITY
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Château de Gaudou

Contact: Fabrice Durou
Gaudou, Viré sur Lot 46700
Tel: +33 5 65 36 52 93 Fax: +33 5 65 36 53 60
E-mail: info@Châteaudegaudou.com Website: www.Châteaudegaudou.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
Blog: http://malbecfromgaudou.hautefort.com

W I N E : C H Â T E A U D E G A U D O U
AOC: CAHORS
Cuvée: Tradition
Vintage: 2007
Varietals: 80% Malbec, 15% Merlot, 5% Tannat
Average age of vines: 30 years
Density: 5,000 per hectare
Soil: Grave clay
Yields: 50 hl/ha
Harvest: Mechanic
Winemaking, vinification and maturing specificities: Traditional vinification; temperature of

maceration depending on vintages. 3 to 4 weeks of maceration.
Bottles produced: 160,000
Ex-cellar export price: €3
Present in US Market: Yes
Press & Awards: Silver medal, Vins du

Sud Ouest Competition
Comments: Great deep red garnet color. Floral and

violet notes; fruity, black cherry, blackberries, marmalade and liquorice notes
on the nose. Well balanced with lots of fruits and a fresh liquorice finish.

Y O U R C O M M E N T S :

6

TENDER AND FRUITY
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SARL Le Cèdre Diffusion

Contact: Pascal Verhaeghe, Olivier Schoepfer
BRU, Vire sur Lot 46700
Tel: +33 5 65 36 53 87 Fax: +33 5 65 24 64 36
E-mail: Châteauducedre@wanadoo.fr Website: www.Châteauducedre.com

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : C H Â T E A U D U C È D R E
AOC: CAHORS
Cuvée: Cèdre Heritage
Vintage: 2007
Varietals: 100% Malbec
Average age of vines: 25 years
Harvest: Mechanic
Winemaking, vinification and aging specificities: Classic vinification. Maturation of 18

months in tanks and 30% in oak for
2 wines.

Bottles produced: 100,000
Ex-cellar export price: €3
Present in US Market: Yes, Martine’s Wines
Comments: Black fruit nose, with spices and

flowers. Fat and supple in mouth.
Light, smooth and fruity tannins on
the finish.

Y O U R C O M M E N T S :

TENDER AND FRUITY
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Pelvillain Freres

Contact: Didier Pelvillain
Pelvillain Frères, RD9, Circofoul, Albas 46140
Tel: +33 5 65 20 13 13 Fax: +33 5 65 30 75 67
E-mail: Château.cenac@wanadoo.fr Website: www.pelvillain-freres.com

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : C H Â T E A U D U P O R T
AOC: CAHORS
Cuvée: Tertre Perdigous
Vintage: 2007
Varietals: 90% Malbec, 10% Merlot
Average age of vines: 28 years
Density: 4,500
Soil: Gravel terraces
Yields: 50 hl/ha
Harvest: Mechanic
Winemaking, vinification and aging specificities: Long temperature controlled maceration

in vats
Bottles produced: 60,000
Ex-cellar export price: €2.8
Present in US Market: No
Comments: Very aromatic nose with red fruits. Nice

mouth feel with soft and supple
tannins. Elegant wine.

Y O U R C O M M E N T S :

8

TENDER AND FRUITY
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Château Haut Monplaisir

Contact: Daniel & Cathy Fournie
Cabanac 46700
Tel: +33 5 65 24 64 78 Fax: +33 5 65 24 68 90
E-mail: Château.hautmontplaisr@wanadoo.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No. Aiming for 2009.

W I N E : C H Â T E A U H A U T M O N P L A I S I R
AOC: CAHORS
Cuvée: Tradition
Vintage: 2006
Varietals: 100% Malbec
Average age of vines: 35 to 40 years
Density: 4,000
Soil: Siliceous clay and gravels; south

exposure on 3rd level terrace.
Yields: 50 hl/ha
Harvest: Mechanic
Winemaking, vinification and aging specificities: Maceration of 6 weeks in stainless

steel. 90% steel and 10% barrels.
Bottles produced: 70,000
Present in US Market: Yes, Vintage 59
Press & Awards: Gold medal at concours vins sud oust;

Silver at Macon

Y O U R C O M M E N T S :

TENDER AND FRUITY
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Château Haute Borie

Contact: Jean-Marie Sigaud
Haute Borie, Soturac 46700
Tel: +33 5 65 22 41 80 Fax: +33 5 65 30 67 32
E-mail: barat.sigaud@wanadoo.fr Website: www.vignobles-sigaud.vinimarket.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: Château Haute Borie is at the west end of the AOC Cahors.

W I N E : C H Â T E A U H A U T E B O R I E
AOC: CAHORS
Vintage: 2007
Varietals: 100% Malbec
Average age of vines: 35 years
Density: 4,600 per hectare
Soil: Siliceous clay
Yields: 45hl/ha
Harvest: Mechanic
Winemaking, vinification and aging specificities: Thermo regulated vinification at 26

degrees Celsius maximum. 25 days
maceration in stainless-steel vats.

Bottles produced: 69,000
Present in US Market: No
Comments: Black color with purple reflections.

Cassis and small black fruit notes on
the nose. Firm tannins and long finish.

Press & Awards: Guide Hachette

Y O U R C O M M E N T S :

10

TENDER AND FRUITY
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Château de la Coustarelle

Contact: Caroline Cassot
SCEA Michel & Nadine Cassot, Prayssac 46220
Tel: +33 5 65 22 40 10 Fax: +33 5 65 30 62 46
E-mail: Châteaulacoustarelle@wanadoo.fr

Do you practice organic or sustainable viticulture? Yes
Are you certified? No, but working on it.
History: Family owned since 1870. Caroline is now in charge of the wine making.

W I N E : C H Â T E A U D E L A C O U S T A R E L L E
AOC: CAHORS
Cuvée: Tradition
Vintage: 2005
Varietals: 80% Malbec, 20%Merlot
Average age of vines: 25 years
Density: 4,000 per hectare
Soil: Clay - silica
Yields: 50hl/ha
Harvest: Mechanic
Winemaking, vinification and aging specificities: Vinification in stainless steel

for 15 days
Bottles produced: 50,000
Present in US Market: Yes, Charles Neal in Richmond,

California
Comments: nice cherry color with reflects. Red

and black fruit notes with a touch
of violet.

Press & Awards: Silver in Macon

Y O U R C O M M E N T S :

TENDER AND FRUITY
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Château Lamartine

Contact: Alain Gayraud
Château Lamartine, Soturac 46700
Tel: +33 5 65 36 54 14 Fax: +33 5 65 24 65 31
E-mail: Château-lamartine@wanadoo.fr Website: www.cahorslamartine.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: The Domaine is more than a hundred years old.

W I N E : C H Â T E A U L A M A R T I N E
AOC: CAHORS
Cuvée: Tradition
Vintage: 2005
Varietals: 90% Malbec, 10% Merlot
Average age of vines: 35 years
Density: 4,500
Soil: Limestone clay, clay-siliceous, limestone
Yields: 48 hl/ha
Harvest: Manual & mechanic
Winemaking, vinification and aging specificities: Long and traditional vinification in

temperature controlled stainless steel tanks. Cement vats until the next
spring, then futs & foudres for 30% of volume for a year.

Bottles produced: 60,000
Ex-cellar export price: €4
Present in US Market: Yes, T. Edward Wines, New York.
Comments: “Great expression with a smooth oak

and elegant note. Beautiful substance and concentration. Great wine
that will age easily”. Revue des Vins de France 2008.

Press & Awards: Gold medal at Concours des Vins du
Sud Ouest, Bronze at Mâcon. Guide Betane, Gault et Millau 16/20,
Meilleurs Vins de France 17/20…

Y O U R C O M M E N T S :

12

TENDER AND FRUITY

409238_text.qxd7:english1_05.qxd  5/1/09  11:09 AM  Page 12



13

Château Leret Monpezat

Contact: Bertrand-Gabriel Vigouroux
ALBAS 46140
Tel: +33 5 65 20 80 80 Fax: +33 5 65 20 80 81
E-mail: vigouroux@g-vigouroux.fr Website: www.g-vigouroux.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : C H Â T E A U L E R E T - M O N P E Z A T
AOC: CAHORS
Cuvée: Tradition
Vintage: 2005
Varietals: 85% Malbec, 10% Merlot,

5 % Tannat
Average age of vines: 20 years
Density: 4,000 per hectares
Soil: Limestone clay
Yields: 50 hl/ha
Harvest: Mechanic
Winemaking, vinification and aging specificities: Traditional and long.
Bottles produced: 80,000
Ex-cellar export price: n/a
Present in US Market: Yes

Y O U R C O M M E N T S :

TENDER AND FRUITY
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Château Les Croisille

Contact: Cécile or Germain Croisille
Fages, Luzech 46140
Tel: +33 5 65 30 53 88 Fax: +33 5 65 30 70 33
E-mail: Châteaulescroisille@wanadoo.fr Website: www.Châteaulescroisille.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: We started 30 years ago to become winemakers. Today we have 13 hectares. Our
son started to work with us in 2008.

W I N E : C H Â T E A U L E S C R O I S I L L E
AOC: CAHORS
Cuvée: Cuvée du Château
Vintage: 2006
Varietals: 100% Malbec
Average age of vines: 25 years
Density: 4,200 per hectare
Soil: Clay limestone
Yields: 40 hl/ha
Harvest: Mechanic
Winemaking, vinification and aging specificities: Traditional vinification. Fermentation for

25 to 30 days. 18 months in oak vats for 1 or 2 wines.
Bottles produced: 10,500
Ex-cellar export price: € 5.75
Present in US Market: Yes, TRU Wines LLC
Comments: “Clean nose, with body and balance.

Tannins are present and support the wine without being dominant.
Mouth is consistent and the wine is well done. Highly recommended.”
Bettane et Desseauve 2009.

Press & Awards: Bronze au concours general agricole de
Paris 2009

Y O U R C O M M E N T S :

14

TENDER AND FRUITY
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Château Nozieres

Contact: M. Guitard
BRU, VIRE LOT 46700
Tel: +33 5 65 36 52 73 Fax: +33 5 65 36 50 62
E-mail: Châteaunozieres@wanadoo.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: Family owned since 1955. Large range of Malbec products and Cahors Rose that
is powerful.

W I N E : C H Â T E A U N O Z I E R E S
AOC: CAHORS
Cuvée: Ambroise de l’Her
Vintage: 2006
Varietals: 90 % Malbec, 10% Merlot
Average: Vines age: 35 years
Density: 4,000 pieds/ha
Soil: Clay - siliceous
Yields: 40hl/ha
Harvest: Mechanic
Winemaking, vinification and maturing specificities: harvest is selected. Vinification /

maceration hot for 3 weeks. Malolactic fermentation is made in
stainless steel. 12 to 14 months in 1 or 2 years old French oak barrels.

Bottles produced: 35,000
Price départ cave export (ht): €3.7
Present in US Market: Yes, Sevier Import LLC in Colorado
Comments: First nose is floral, then some notes of orange juice and red fruits as

blackberry. Mouth is supple, fruity, tannins are tender. Savory wine
with small black fruits, liquorice, spices that lasts.

Press & Awards: Guide Hachette 2009, Guide Dussert
gerber, Passion magazine

Y O U R C O M M E N T S :

TENDER AND FRUITY
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Rigal

Contact: Jérôme Conche
Château Saint-Didier Parnac, Parnac 46140
Tel: +33 5 65 30 70 10 Fax: +33 5 65 20 16 24
E-mail: marketing@rigal.fr Website: www.rigal.fr

Do you practice organic or sustainable viticulture? Yes (certification by ECOCERT)

W I N E : L E S T E R R A S S E S
AOC: CAHORS
Vintage: 2007
Varietals: 70% Malbec, 30% Merlot
Average age of vines: 15 years
Soil: alluvial terraces:shingle, gravel, sand
Harvest: Manual
Winemaking, vinification and aging specificities: warm pre fermented maceration.

10 months in French oak.
Bottles produced: 40,000
Presence in US market: No
Comments: Fruity, voluptuous, nice balance

between tannins thin and supple.
Round and generous aromas of red
fruits and subtle oak finish.

Press & Awards: LSA, Rayons boissons,
Decision Boisson

Y O U R C O M M E N T S :

TENDER AND FRUITY
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TENDER AND FRUITY

Château Saint-Didier Parnac

Contact: Jérôme Conche
Château Saint-Didier Parnac, Parnac 46140
Tel: +33 5 65 30 70 10 Fax: +33 5 65 20 16 24
E-mail: marketing@rigal.fr Website: www.rigal.fr

Do you practice organic or sustainable viticulture? Yes (certification by ECOCERT)

W I N E : C H Â T E A U S A I N T - D I D I E R P A R N A C
AOC: CAHORS
Cuvée: Tradition
Vintage: 2007
Varietals: 70% Malbec, 30% Merlot
Average age of vines: 25 years
Nature du sol: First terraces, gravels, sand, clay
Yields: 50 hl
Harvest: Mechanic
Winemaking, vinification and aging specificities: Traditional vinification with

temperature control
Press & Awards: RVF, Figaro, etc.
Comments: Shiny and deep garnet robe. Tannic,

full-bodied, complex.

Y O U R C O M M E N T S :
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Château Tour Labrunie

Contact: Dominique Delcros
CELS, Parnac 46140
Tel: +33 5 65 30 75 96 Fax: +33 5 65 30 75 96
E-mail: delcros.dominique@wanadoo.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : C H Â T E A U T O U R L A B R U N I E
AOC: CAHORS
Cuvée: Elegance
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 30 years
Density: 4,500 per hectare
Soil: Limestone clay
Yields: 45 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Traditional vinification in stainless

steel tanks (maceration +
fermentation of 25 days)

Bottles produced: 18,000
Ex-cellar export price: €2.4
Presence in US market: No
Comments: Bright ruby color with hints of black.

Concentrated nose with fruit aromas, blackberry and cassis. Powerful
tannins, long lasting and lots of volume.

Y O U R C O M M E N T S :

TENDER AND FRUITY
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TENDER AND FRUITY

Domaine Clos Siguier

Contact: Gilles Bley
Domaine Clos Siguier, Montcuq 46800
Tel: +33 5 65 36 95 45 Fax: +33 5 65 36 95 45

Do you practice organic or sustainable viticulture? Yes
Are you certified? No
History: Vigneron Gilles Bley knows the history of his homeland. His ancestors have grown
grapes in Cahors for generations. His understanding of Malbec (locally referred to as Côt)
led to a desire to present wines highlighting the grape’s potential for delicacy. Through
rigorously farming limestone-rich soils without the use of herbicides (or any other chemical
for that matter) and hand-harvesting his fruit, Bley allows for the growth of pristine raw
materials, grapes that possess an inherent freshness.

W I N E : D O M A I N E C L O S S I G U I E R
AOC: CAHORS
Cuvée: Clos Siguier
Vintage: 2006
Varietals: 95 % Malbec, 5% Tannat
Average age of vines: 40 years
Density: 5,000 per hectare
Soil: Clay – limestone on Plateau
Yields: 35hl/ha
Harvest: Manual
Winemaking, vinification and aging specificities: Maceration for 6 weeks; a long soak

possible naturally because of the refusal to add laboratory-produced
cultured yeasts to start fermentation. The resulting wild yeast
fermentation, along with a dedication to minimal sulfur additions and
bottling without filtration, makes for wine that is truly “alive”.

Bottles produced: 35,000
Presence in US market: Yes, Jenny & Francois Selections:

jenny@jennyandfrancois.com
Comments: “Another Malbec option is the 2005

Clos Siguier from Cahors, the grape’s home region. Cahors is knows for
heavy, somewhat stolid wines, but the Clos Siguier, at $12.99, is far cry from
that, light and perfumed yet juicy and refreshing,” Eric Asimov, NY Times.

Y O U R C O M M E N T S :

409238_text.qxd7:english1_05.qxd  5/1/09  11:10 AM  Page 19



20

Domaine de la Presqu’ile

Contact: Christophe Pages
Puy L’Eveque 46700
Tel: +33 5 65 21 30 82 Fax: +33 5 65 21 30 82

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : D O M A I N E D E L A P R E S Q U ’ I l e
AOC: CAHORS
Cuvée: EVA
Vintage: 2005
Varietals: 80% Malbec, 20% Merlot
Average age of vines: 20 years
Density: 4,550 per hectare
Soil: Stone and sand
Yields: 50 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Traditional vinification and 15 months

of maturation in baric
Bottles produced: 5,500
Presence in US market: No

Y O U R C O M M E N T S :

TENDER AND FRUITY

409238_text.qxd7:english1_05.qxd  5/1/09  11:10 AM  Page 20



21

TENDER AND FRUITY

Domaine du Prince

Contact: Didier Jouves
Cournou, St Vincent Rive d’Olt 46140
Tel: +33 5 65 20 14 09 Fax: +33 5 65 30 78 94
E-mail: domaine.du.prince@libertysurf.fr Website: www.domaine.du.prince.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: According to legend, an ancestor delivered some wine to the king of France. When he
came back, he was nicknamed “lou prince” (le prince). This name continues to be used today.

W I N E : D O M A I N E D U P R I N C E
AOC: CAHORS
Cuvée: Tradition
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 20 years
Density: 5,000 per hectare
Soil: Limestone clay
Yields: 50 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Thermo regulated traditional

vinification. 25 to 28 days without yeast or filtration before embattled.
One year in vats.

Bottles produced: 80,000
Ex-cellar export price: €2.44
Presence in US market: Yes, JF Wine Imports (FL)
Comments: Bright, velvet red color. Very opened

wine with notes of violet, red cherries and fennel. Velvet tannins; a lot
of fruit on the finish.

Y O U R C O M M E N T S :
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SCEA Domaine du Théron

Contact: Inge Kaatee
SCE Le Theron, Prayssac 46220
Tel: +33 5 65 30 64 51 Fax: +33 5 65 30 69 20
E-mail: info@domainedutheron.com Website: www.domainedutheron.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: For more than 10 years now, the combination of tradition and technology and the
marriage of Malbec with Merlot, have contributed to the success of the domaine.

W I N E : D O M A I N E D U T H E R O N
AOC: CAHORS
Vintage: 2002
Varietals: 95% Malbec, 5% Merlot
Average age of vines: 21 years
Soil: Limestone-clay mixture and loam

(sand-clay mixture)
Density: 4,500 per hectare
Yields: 45hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Maceration for up to 14 to 29 days in

stainless-steel temperature controlled vats. Fermentation temperature is
kept at 28 degrees Celsius maximum. After fermentation the maturation
is done for 30% in used barrels and 70% in stainless-steel vats.

Bottles produced: 47,800
Ex-cellar export price: €3.54
Presence in US market: Yes, BBR Imports, Houston, Texas
Comments: Red fruit tones and herbal essences

on the nose. Mouth feel of enough
juice and length.

Press & Awards: Decanter, 2007

Y O U R C O M M E N T S :

TENDER AND FRUITY
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TENDER AND FRUITY

Domaine La Borie

Contact: Jacques Froment
Domaine La Borie, Prayssac 46220
Tel: +33 5 65 22 42 90 Fax : +33 5 65 30 64 70
E-mail: domaine.la.borie@wanadoo.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : D O M A I N E L A B O R I E

AOC: CAHORS
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 25 years
Density: 4,300 per hectare
Soil: Clay - silica
Yields: 50hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Fermentation for 3 weeks.

Aged in tanks.
Bottles produced: 7,000
Presence in US market: No
Comments: “Pleasure with no waiting time,” could

be the motto of this deep ruby wine. Nice noticeable red fruit aromas,
especially raspberries. Nice tannins and full black fruit aromas. Notes of
menthol and liquorice on the finish.

Press awards: one star in GUIDE HACHETTE 2008

Y O U R C O M M E N T S :
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Domaine Le Bout du Lieu

Contact: Dimani & Fils
St Vincent , Rive d’Olt 46140
Tel: Fax :
E-mail: leboutdulieu@orange.fr Website: www.domaineleboutdulieu.com

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : D O M A I N E L E B O U T D U L I E U
AOC: CAHORS
Cuvée: Le Bout du Lieu
Vintage: 2006
Varietals: 100 % Malbec
Average age of vines: 25 to 30 years
Density: 4,350 per hectare
Soil: River deposits. Graves. Red Clay
Yields: 45hl/ha
Harvest: Mechanical
Bottles produced: 18,000

Presence in US market: No
Comments: Bright and intense ruby color with

purple reflections. This wine has a fruity bouquet with floral scents of
violets and fruit. Mouth is supple and persistent; we perceive black
fruits, violet and nice tannins. This wine is perfect with deli meats,
grilled meats or strong cheeses.

Press & Awards: Guide Hachette, Figaro, Forty-six, Vin
et Terroir Authentique, cuisine et vin de France…

Y O U R C O M M E N T S :

TENDER AND FRUITY
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TENDER AND FRUITY

Jules Wines SARL

Contact: Julian Faulkner
Jules wines SARL, Carnoules 83660
Tel: +33 4 98 01 80 08 Fax: +33 4 98 01 80 09
E-mail: Julian@jules-wines.com Website: www.jules-wines.com

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : J U L E S
AOC: CAHORS
Vintage: 2005
Varietals: 85% Malbec, 15% Merlot
Average age of vines: 30 years
Density: 4,500 per hectare
Soil: Clay limestone
Yields: 45 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Harvest is selected. Fermentation and

maceration in thermo regulated stainless tanks for 2 to 3 weeks.
Malolactic fermentation in stainless tanks and maturation in vats.

Bottles produced: 3,000
Ex-cellar export price: €2.95
Presence in US market: Yes, The Barterhouse, Inc., New York
Comments: Deep red robe. Nose is persistent on

cherries and forest. The wine is well balanced, with some fat and very
rich in substance. Tannins are well integrated with spicy flavours.

Y O U R C O M M E N T S :
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Métairie Grande du Théron

Contact: Barat Sigaud
Metairie Grande du Theron, Prayssac 46220
Tel: +33 5 65 22 41 80 Fax: +33 5 65 30 67 32
E-mail: barat.sigaud@wanadoo.fr Website: www.vignobles-sigaud,vinimarket.com

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : M E T A I R I E G R A N D E D U T H E R O N
AOC: CAHORS
Vintage: 2007
Varietals: 100% Malbec
Average age of vines: 35 years
Density: 4,600 per hectare
Soil: Clay limestone. South orientation.
Yields: 45hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Thermo regulated vinification at 26

degrees Celsius maximum. 25 days maceration in stainless-steel vats.
Bottles produced: 69,000
Presence in US market: No
Comments: Black with ruby reflections. Small

fruit, with notes of citrus. Firm attack with fruits and kirsch notes.
Nice tannins.

Press & Awards: Guide Hachette

Y O U R C O M M E N T S :

TENDER AND FRUITY
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TENDER AND FRUITY

R.V.S.O

Contact: Christian VINEL
Camp de Sorre, Castelfranc 46140
E-mail: vinel.christian@wanadoo.fr

Do you practice organic or sustainable viticulture? Yes
Are you certified? Yes, QUALENVI

W I N E : C A H O R S S A I N T H E L M E M A L B E C
AOC: CAHORS
Cuvée: Cahors Saint Helme Malbec
Vintage: 2007
Varietals: 90% Malbec, 10% Merlot
Density: 5,000 per hectare
Soil: diverse
Yields: 50 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Long fermentation
Bottles produced: 30,000
Ex-cellar export price: n/a
Presence in US market: No
Press & Awards: Top 53rd winery with Cahors Croix du

Mayne in Wine Spectator Top 100
Wineries 2008

Y O U R C O M M E N T S :
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SAS Georges Vigouroux

Contact: Bertrand-Gabriel Vigouroux
Route de Toulouse BP 159, Cahors Cedex 9 46003
Tel: +33 5 65 20 80 80 Fax : +33 5 65 20 80 81
E-mail: vigouroux@g-vigouroux.fr Website: www.g-vigouroux.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : L E G O U L E Y A N T
AOC: CAHORS
Cuvée: Gouleyant
Vintage: 2006
Varietals: 100% Malbec
Harvest: Mechanical
Bottles produced: 200,000
Ex-cellar export price: n/a
Presence in US market: Yes, Dolan Brothers Imports

(Connecticut), Ararat Import Co
(North Carolina)

Press & Awards: 87 pts in Wine Spectator

Y O U R C O M M E N T S :
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TENDER AND FRUITY
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SAS Georges Vigouroux

Contact: Bertrand-Gabriel Vigouroux
Route de Toulouse BP 159, Cahors Cedex 9 46003
Tel: +33 5 65 20 80 80 Fax: +33 5 65 20 80 81
E-mail: vigouroux@g-vigouroux.fr Website: www.g-vigouroux.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : P I G M E N T U M
AOC: CAHORS
Cuvée: Pigmentum
Vintage: 2005
Varietals: 100% Malbec
Harvest: Mechanical
Winemaking, vinification and aging specificities: Modern wine for a young clientele
Bottles produced: 250,000
Ex-cellar export price: n/a
Presence in US market: Yes
Press & Awards: 87 pts in Wine Spectator (June 30th),

Decanter South West France June 2008, Weinwirtschaft, dossier sud
oust, mars 2007

Comments: Powerful red and blabk fruits in the
nose. Cassis, blackberries on the mouth. Buttery tannins and fruits.
Round wine to consume young.

Y O U R C O M M E N T S :

TENDER AND FRUITY
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Château Armandière

Contact: Bouyssou
Le port de l’Angle, Parnac 46140
Tel: +33 5 65 36 75 97 Fax: +33 5 65 36 02 23
E-mail: Château@armandiere.com Website: www.armandiere.com

Do you practice organic or sustainable viticulture? Yes
Are you certified ? No
History: Family owned for 3 generations. We like to work with authentic products, and the
vineyard is placed under sustainable viticulture practices.

W I N E : C H Â T E A U A R M A N D I È R E
AOC: CAHORS
Cuvée: Diamant rouge
Vintage: 2002
Varietals: 100% Malbec
Average age of vines: 40 years
Density: 5,000
Yields: 40
Soil: Graves
Harvest: Mechanical
Winemaking, vinification and aging specificities: Long maceration of 70 days.

Vats for 2 to 4 years.
Bottles produced: 25,000
Ex-cellar export price: €6.03
Presence in US market: No
Comments: Purple and dark reflections. Liquorice

notes with violets, cocoa, and a lot of black fruits and marmalade.
The finish is on spices, pepper. It is a powerful wine best decanted.

Press & Awards: Silver in Bruxelles, excellence in
vinalies 2004.

Y O U R C O M M E N T S :

FEISTY AND POWERFUL
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FEISTY AND POWERFUL

Château Bladinières

Contact: Serge Bladinieres, Arnaud Bladinieres
Le Bourg, Pescadoires 46220
Tel: +33 5 65 22 41 85 Fax: +33 5 65 36 47 10
E-mail: Château.bladinieres@laposte.net Website: www.bladinieres.blogspot.com

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : C H Â T E A U B L A D I N I È R E S
AOC: CAHORS
Cuvée: L’Excellence du Château Bladinières
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 25 years
Density: 5,000
Soil: Gravels and silica, clay
Yields: 50hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Traditional vinification that respects

Cahors tradition. 18 months in French oak barrels.
Ex-cellar export price: €3.33
Presence in US market: No
Comments: Marmalade and fruit aromas. Big, with

long finish. Coffee cake notes.
Press & Awards: Gold medal au Concours des Vins du

Sud Oust 2009

Y O U R C O M M E N T S :
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Château Combel La Serre

Contact: Julien & Jean Pierre Ilbert
Cournon, St Vincent Rive d’Olt 46140
Tel: +33 5 65 30 74 34 Fax: +33 5 65 30 54 44
E-mail: combel.la.serre@wanadoo.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: It is a family owned domaine since 1900.

W I N E : C H Â T E A U C O M B E L L A S E R R E
AOC: CAHORS
Cuvée: Coeur de Cuvée
Vintage: 2006
Varietals: 100% Malbec
Average age of vines: 35 years
Density: 4,500 per hectare
Soil: Limestone clay
Yields: 40 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Aging in oak barrels (20% are new)

for 12 months.
Bottles produced: 15,000
Ex-cellar export price: €4.2
Presence in US market: No
Comments: “The texture sublimates the fruits.

Tannins are savory and this wine is really a success.” Mohamed
Bondellah

Press & Awards: Guide Hachette 2009

Y O U R C O M M E N T S :

FEISTY AND POWERFUL
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FEISTY AND POWERFUL

SCEA des Domaines Roche

Contact: Jean Roche
Château Croze de Pys, Vires sur Lot 46700
Tel: +33 5 65 21 30 13 Fax : +33 5 65 30 83 76
E-mail: Château-croze-de-pys@wanadoo.fr Website: www.Châteaucrozedepys.com

Do you practice organic or sustainable viticulture? Yes
Are you certified? Yes, QUALENVI (Qualité Environnement)

W I N E : C H Â T E A U C R O Z E D E P Y S
AOC: CAHORS
Cuvée: Prestige
Vintage: 2006
Varietals: 90% Malbec, 10% Merlot
Average age of vines: 30 years
Soil: Limestone clay silica
Yields: 38 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Grapes are de-stemmed to eliminate

astringency. Fermentation is processed only in thermo regulated stainless
steel tanks. 12 to 18 days of fermentation to create wine that can age.
Malolactic is closely watched.

Bottles produced: 30,000
Ex-cellar export price: €4.6
Presence in US market: No
Press & Awards: Excellence at Vinalies 2008,

Bronze at Macon.

Y O U R C O M M E N T S :
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Château Chambert

Contact: Philippe Lejeune
Les Hauts Coteaux, Floressas 46700
Tel: +33 5 65 31 95 75 Fax: +33 5 65 31 93 56
E-mail: info@chambert.com Website: www.chambert.com

Do you practice organic or sustainable viticulture? Yes
Are you certified? No.
History: The vineyard has existed since the 14th Century at 33 meters of elevation. It is
with the best care possible that we work the grapes and the vineyard, trying to respect
and use the most natural production methods. Everything is optimized so the final product
reaches excellence.

W I N E : C H Â T E A U C H A M B E R T
AOC: CAHORS
Cuvée: Château Chambert
Vintage: 2005
Varietals: 85% Malbec, 15% Merlot
Average age of vines: 31 years
Density: 4,000 per hectare
Soil: Clay limestone, ferruginous.
Yields: 35 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Fermentation is done on pure natural

yeast. We don’t filter, and the maturation lasts 14 month in oak
barrels.

Bottles produced: 63,811
Ex-cellar export price: €5.65
Presence in US market: Yes, Monsieur Touton Selection Ltd

NY
Comments: “Deep crimson color. Fresh nose that

is reminiscent of small black fruits and light spices. In the mouth, the
fruity sensation is very intense. Tannins are present and almost melted,
which perfectly supports the wine in its finish,” David Cobbold.

Press & Awards: Award in Vinalies

Y O U R C O M M E N T S :

FEISTY AND POWERFUL
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FEISTY AND POWERFUL

Château de Haute Rive

Contact: Gilles Filhol
Le bourg, Vire sur Lot 46700
Tel: +33 5 65 36 52 84 Fax : +33 5 65 24 64 93
E-mail: Châteaudehauterive@wanadoo.fr Website: www.Châteaudehauterive.fr.nf

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: Family owned for 4 generations.

W I N E : C H Â T E A U D E H A U T E R I V E
AOC: CAHORS
Cuvée: Prestige
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 25 years
Density: 4,000
Yields: 45
Soil: Plateau clay, limestone
Harvest: Mechanical
Winemaking, vinification and aging specificities: Thermo regulated fermentation,

maceration for 25 days, and then in vats.
Presence in US market: Yes, MT Global wines in May 2009
Comments: Red garnet and purple color. Complex

and has potential.
Press & Awards: Paris Match, Guide Hachette 2008

Y O U R C O M M E N T S :
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FEISTY AND POWERFUL

Château de Haute-Serre

Contact: Bertrand-Gabriel Vigouroux
Le Château de Haute-Serre, Cieurac 46230
Tel: +33 5 65 20 80 80 Fax: +33 5 65 20 80 81
E-mail: vigouroux@g-vigouroux.fr Website: www.g-vigouroux.fr, www.hauteserre.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: It is the oldest vineyard of the Cahors plateau. The Vigouroux family is dedicated
to the vineyard: high density (6060 per hectare), green harvest, lowering yields,
maturation in oak...

W I N E : C H Â T E A U D E H A U T E - S E R R E
AOC: CAHORS
Vintage: 2005
Varietals: 85% Malbec, 10% Merlot,

5% Tannat
Average age of vines: 25 years
Density: 4,000 per hectare
Soil: Limestone clay
Yields: 50 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Long maceration and temperature

controlled
Ex-cellar export price: n/a
Presence in US market: Yes
Comments: Very dark red wine. The nose is very

fruity with a lot of blackberries and blackcurrant. In the mouth the
wine is fresh and supple. Fruit is present.

Y O U R C O M M E N T S :
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FEISTY AND POWERFUL

Château de Mercues

Contact: Bertrand-Gabriel Vigouroux
Le Château, Mercues 46090
Tel: +33 5 65 20 80 80 Fax: +33 5 65 20 80 81
E-mail: vigouroux@g-vigouroux.fr Website: www.g-vigouroux.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: This domaine belongs to the Vigouroux family and has 35 hectares. The vineyard is
situated in the heart of the AOC Cahors. It is named after the majestic XIIIth century castle.
The Castle is one of the most beautiful historic monuments of the region. It is also a
“Relais-Château” hotel and a gastronomic restaurant.

W I N E : C H Â T E A U D E M E R C U E S
AOC: CAHORS
Vintage: 2005
Varietals: 85% Malbec, 10% Merlot, 5 % Tannat
Average age of vines: 20 years
Density: 4,000 per hectare
Soil: Limestone clay
Yields: 50 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Traditional and long. Aging 12 months

in new oak.
Bottles produced: 250,000
Ex-cellar export price: n/a
Presence in US market: Yes
Comments: Deep black color, just like the fruit. This

wine is powerful and has vanilla and oaky notes.
Press & Awards: The 2002 vintage had 88 from WS.

Gold medal at Concours de Mâcon; Silver medal at Decanter World Wine
Awards 2008; Two Stars at Guide Hachette 2008, Silver Medal at
Concours des Vins du Sud-Ouest 2008.

Y O U R C O M M E N T S :
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SARL Le Cèdre Diffusion

Contact: Pascal Verhaeghe, Olivier Schoepfer
BRU, Viré sur Lot 46700
Tel: +33 5 65 36 53 87 Fax: +33 5 65 24 64 36
E-mail: Châteauducedre@wanadoo.fr Website: www.Châteauducedre.com

Do you practice organic or sustainable viticulture? Yes
Are you certified? No
History: The vineyard has not used fertilizers or chemicals products since 1992. Starting
this year, the Domaine will be certified organic.

W I N E : C H Â T E A U D U C È D R E
AOC: CAHORS
Cuvée: Château du Cèdre
Vintage: 2006
Varietals: 90% Malbec, 5% Merlot, 5% Tannat
Average age of vines: 30 years
Density: 5,000 per hectare
Soil: 50% limestone, 50% third Terrace
Yields: 30hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: classic vinification. Aging for

18 months in 1/3 new oak, 1/3 one year-old barrel, and 1/3
two-year-old barrels.

Bottles produced: 100,000
Ex-cellar export price: €6.4
Presence in US market: Yes, Martine’s Wines
Comments: The robe is black red garnet.

The nose is complex and offers perfumes of small black fruits
(blackcurrants and blackberries), violets and small notes of spices.
Aromas are very similar in the mouth. The tannins are elegant and
supple, and the finish lasts.

Y O U R C O M M E N T S :
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Pelvillain Frères

Contact: Didier Pelvillain
Pelvillain Frères, RD 9 Circofoul, Albas 46140
Tel: +33 5 65 20 13 13 Fax : +33 5 65 30 75 67
E-mail: Château.cenac@wanadoo.fr Website: www.pelvillain-freres.com

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : C H Â T E A U D U P O R T
AOC: CAHORS
Cuvée: Prestige
Vintage: 2006
Varietals: 100% Malbec
Average age of vines: 28 years
Density: 4,500 per hectare
Soil: Gravel terraces
Yields: 48 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Cold pre-fermentation maceration.

Barrel maturation for 12 to 14 months.
Bottles produced: 37,000
Ex-cellar export price: €4.3
Presence in US market: No
Comments: The nose shows a lot of black and red

fruit notes. The mouth is very ample, long, fresh and has steady tannins.
Press and awards: Trophée excellence- Citadelle du Vin 2008

Y O U R C O M M E N T S :

FEISTY AND POWERFUL

409238_text.qxd7:english1_05.qxd  5/1/09  11:10 AM  Page 39



40

FEISTY AND POWERFUL

Château Eugénie

Contact: Mr. Couture
Rivière Haute, Albas 46140
Tel: +33 5 65 30 73 51 Fax: +33 5 65 20 19 81
E-mail: couture@Châteaueugenie.fr

Do you practice organic or sustainable viticulture? Yes
Are you certified? Yes, Qualenvi
History: The domaine has been producing wine since 1470. In the Middle-Ages, our family
was growing the vines for the Albas Seigneur. The Domaine was named after our great-
great mother Eugénie. The know-how comes from traditions.

W I N E : C H Â T E A U E U G É N I E
AOC: CAHORS
Cuvée: Pierre le Grand
Vintage: 2005
Varietals: 85% Malbec, 15% Merlot
Average age of vines: 25 years
Density: 5,000 per hectare
Soil: 2nd and 3rd terrace of the lot
Yields: 50hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Fermentation in stainless steel

for 10 to 15 days with temperature controlled programs.
Bottles produced: 60,000
Ex-cellar export price: €4.35
Presence in US market: No
Comments: Complex hummus and red currant.

Powerful and persistent wine, nice tannins, structured, and velvety.
Press awards: 89 pts in the Guide des vins Gilbert et Gaillard 2008. First prize at

concours des vins du sud ouest in Castelsarasin.

Y O U R C O M M E N T S :

409238_text.qxd7:english1_05.qxd  5/1/09  11:10 AM  Page 40



41

FEISTY AND POWERFUL

Château Famaey

Contact: Luc & Maarten LUYCKX
Les inganels, Puy l’Evêque 46700
Tel: +33 5 65 30 59 42 Fax : +33 5 65 30 50 53
E-mail: Château.famey@wanadoo.fr Website: www.Châteaufamey.fr

Do you practice organic or sustainable viticulture? No
Are you certified ? No
History: The Château was created in 1860, and present owners have had it since 2000.
We have excellent quality in the vineyard, as well as a great winemaking process that is
being rewarded every year in National and International competitions.

W I N E : C H Â T E A U F A M A E Y
AOC: CAHORS
Cuvée: Fût de chêne
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 28 to 58 years
Density: 4,000 per hectare
Yields: 40 hl/ha
Soil: Clay- siliceous
Harvest: Manual & mechanical
Winemaking, vinification and aging specificities: Maturation of 18 months in oak barrel
Presence in US market: Yes
Comments: The color is intense black with

mahogany reflections. The nose is very spicy with notes of dark fruits
and cherry. The wood remains very discrete. The mouth has a very
rounded start followed by a middle that presents a lot of body and
a very exquisite balance. The finish is a little more structured than
other vintages, but the wine is rich with strong and fine tannins.

Y O U R C O M M E N T S :
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Château Haut Montplaisir

Contact: Daniel & Cathy Fournie
Cabanac 46700
Tel: +33 5 65 24 64 78 Fax : +33 5 65 24 68 90
E-mail: Château.hautmontplaisr@wanadoo.fr

Do you practice organic or sustainable viticulture? Yes
Are you certified? No, conversion in 2009

W I N E : C H Â T E A U H A U T M O N T P L A I S I R
AOC: CAHORS
Cuvée: Prestige
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 40 years
Density: 4,000 per hectare
Soil: Siliceous clay and gravelly. South

exposure. 3rd terrace.
Yields: 40 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Maceration in tanks for 6 weeks.

Aging 2 months in barrels (25% new, 25% one wine, 25% two wines,
25% on three wines).

Bottles produced: 32,000
Ex-cellar export price: n/a
Presence in US market: Yes, Vintage 59
Press & Awards: Wine Advocate (September 2008),

Decanter *** (May 2008), Revue du Vins de France, Sommelier
International, Guide Hachette, Gault Millau, Guide Bethane
et Desseauve.

Y O U R C O M M E N T S :
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Château La Caminade

Contact: Caroline Casso
Château La Caminade, Parnac 46140
Tel: +33 5 65 30 73 05 Fax : +33 5 65 20 17 04
E-mail: resses@wanadoo.fr Website: http://www.chateau-caminade.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: It was in about 1895 that Antonin Ressès inherited the Domaine du Château la
Caminade. In 1973, Marcel and his son Léonce decided to market the whole of their
production in bottle. The Château la Caminade soon won recognition as one of the standard
setters of the appellation, and this success was borne out by the award of numerous medals
and favorable mentions in the Hachette guide.

W I N E : C H A T E A U L A C A M I N A D E
AOC: CAHORS
Cuvée: La Commandery
Vintage: 2006
Varietals: 97% Cot, 3% Malbec
Density: 4,000 pieds/hectare
Soil: On Early Quatemary Mindel period

deposits of the upper terraces and calcareous clay of the Secondary Era
Kimmeridgian limestone plateau.

Yields: 40hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Grapes sorted and 100 % destalked

with long maceration (35 to 40 days) under strict temperature control.
Extraction by pushing the cap of marc under the surface twice a day
until a density of 1050 is reached, then once a day down to about
1015/1010. Maturation of 12 months in oak barrels, of which 50%
are new each year.

Y O U R C O M M E N T S :
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Château de la Coustarelle

Contact: Caroline Cassot
SCEA Michel & Nadine Cassot, Prayssac 46220
Tel: +33 5 65 22 40 10 Fax : +33 5 65 30 62 46
E-mail: Châteaulacoustarelle@wanadoo.fr

Do you practice organic or sustainable viticulture? Yes
Are you certified? No, but working on it.
History: Family owned since 1870. Caroline is now in charge of the wine making.

W I N E : C H Â T E A U D E L A C O U S T A R E L L E
AOC: CAHORS
Cuvée: Grande Cuvée prestige
Vintage: 2005
Varietals: 90% Malbec, 10%Merlot
Average age of vines: 30 years
Density: 4,000 per hectare
Soil: Clay - siliceous
Yields: 40hl/ha to 50hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Vinification in stainless steel with

manual piegeage and temperature controlled for 21 days. 18 month
in new barrels.

Bottles produced: 90,000
Ex-cellar export price: n/a
Presence in US market: Yes, Charles Neal in Richmond,

California
Comments: Nice cherry color with black glints.

Red and black fruits notes with grilled and toasty notes. Very
concentrated with cassis and pepper; this wine is meant to be aged
for several years.

Press awards: 2 stars in Guide Hachette 2008, Le Point, L’Express, Bronze au
Challenge Internationa du Vin de Blaye (Bordeaux)

Y O U R C O M M E N T S :
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Château La Gineste

Contact: G. Dega
Duravel 46700
Tel: +33 5 65 30 37 00 Fax :+33 5 65 30 37 01
E-mail: Château-la-gineste@wanadoo.fr Website: www.Châteaulagineste.free.fr

Do you practice organic or sustainable viticulture? Yes
Are you certified ? No
History: Domaine bought in 2002. Biodynamic and controlled treatments without chemicals.
Low yields.

W I N E : C H Â T E A U L A G I N E S T E
AOC: CAHORS
Cuvée: Secrets de la Gineste
Vintage: 2006
Varietals: 100% Malbec
Average age of vines: 28 years
Density: 4,000
Yields: 28 hl/ha
Soil: Chalky
Harvest: Mechanical
Winemaking, vinification and aging specificities: Aging 18 to 22 months in oak barrels
Bottles produced: 20,000
Ex-cellar export price: €4.85
Presence in US market: No

Y O U R C O M M E N T S :
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SCEA Château la Reyne

Contact: John Vidal
Leygues, Puy l’Evêque 46700
Tel: +33 5 65 30 82 53 Fax: +33 5 65 21 39 83
E-mail: Châteaulareyne@cegetel.net

Do you practice organic or sustainable viticulture? Yes
Are you certified? No
History: My family has been producing wines at Château la Reyne for 5 generations. The
domaine has 30 hectares of vines. Everything is done to extract and have the best quality
of grapes and terroir. We prefer to work manually on the vines and reduce at a maximum
the use of chemicals.

W I N E : C H Â T E A U L A R E Y N E
AOC: CAHORS
Cuvée: Prestige
Vintage: 2006
Varietals: 100% Malbec
Average age of vines: 30 years
Density: 5,000 per hectare
Yields: 35 hl/ha
Soil: Limestone, clay, silicea, third terraces
Harvest: 20% manual and 80% mechanical
Winemaking, vinification and aging specificities: Vinification in thermo regulated

cement tanks. Fermenting lasts 4.5 weeks, aging in tanks and aging
is done in tanks and barrels for 22 months.

Bottles produced: 65,000
Ex-cellar export price: €3.5
Presence in US market: Yes, Fruit of the Vine (NY),

Wine Warehouse (LA)
Comments: This wine and Cuvée is one of the

best values for quality of the AOC Cahors. This wine is very colorful,
with notes of red fruits; the mouth is very rounded and seductive. This
is a very modern wine. (Guide Rouge de Gerbelle et Maurange:
Les meilleurs Vins a petits prix 2009).

Press & Awards: La Revue du Vin de France June 2007,
Le Guide Vert, Le Guide Hachette 2009, Bronze medal at the
International Challenge of wine 2008.

Y O U R C O M M E N T S :
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Château Lamartine

Contact: Alain Gayraud
Château Lamartine, Soturac 46700
Tel: +33 5 65 36 54 14 Fax : +33 5 65 24 65 31
E-mail: Château-lamartine@wanadoo.fr Website: www.cahorslamartine.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: The Domaine is more than hundred years old. It has a beautiful terroir and
meticulous wine growers and wine makers that can enhance the harmony and the elegance
of the fruit in Cahors wines.

W I N E : C H Â T E A U L A M A R T I N E
AOC: CAHORS
Cuvée: Cuvée particulière
Vintage: 2005
Varietals: 90% Malbec, 10% Merlot
Average age of vines: 47 years
Density: 4,500 per hectare
Soil: Limestone clay, clay-siliceous, limestone
Yields: 42 hl/ha
Harvest: Manual & mechanical
Winemaking, vinification and aging specificities: Long 30 days vinification, punching of

the cap, tank malolactic and put into barrels (1/3 new, 1/3 one year, 1/3
two years) the following March after the harvest. Aging for 13 to 14
months

Bottles produced: 100,000
Ex-cellar export price: €5.65
Presence in US market: Yes, T. Eward Wines New York.
Comments: Intense wine with notes of red fruits,

kirsch, black fruits and vanilla. Tannins are well melted and support an
ample and persistent mouth. We recommend 5 to 7 years of aging.

Press and awards: Guide du Vin 2009, The Gazette (Canada), Guide Bettane, Gault et
Millau (16/20), Meilleurs Vins de France (17/20), gold medal at
Concours de Mâcon 2007. Coup de Coeur Guide Hachette 2008…

Y O U R C O M M E N T S :
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Château Leret Monpezat

Contact: Bertrand-Gabriel Vigouroux
ALBAS 46140
Tel: +33 5 65 20 80 80 Fax : +33 5 65 20 80 81
E-mail: vigouroux@g-vigouroux.fr Website: www.g-vigouroux.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : C H Â T E A U L E R E T M O N P E Z A T
AOC: CAHORS
Vintage: 2006
Varietals: 85% Malbec, 10% Merlot,

5 % Tannat
Average age of vines: 20 years
Density: 4,000 per hectare
Soil: Limestone clay from alluvial origins

with stone subsoil
Yields: 50 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Traditional and long. Aging 12

months in new oak.
Bottles produced: 200,000
Ex-cellar export price: n/a
Presence in US market: Yes
Comments: Very dark color that implies that

the wine is very rich and concentrated. Very expressive nose with
subtle notes of cooked fruit and spices. The mouth attack is very fruity
and black cherries and prunes dominate. Tannins are long and tight
which brings complexity to the wine. It is a perfect wine to match
with grilled meat.

Press & Awards: One star at Guide Hachette 2008.

Y O U R C O M M E N T S :
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Château les Croisille

Contact: Cecile or Germain Croisille
Fages, Luzech 46140
Tel: +33 5 65 30 53 88 Fax : +33 5 65 30 70 33
E-mail: Châteaulescroisille@wanadoo.fr Website: www.Châteaulescroisille.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: We started 30 years ago to become winemakers. Today we have 13 hectares. Our
son started to work with us in 2008.

W I N E : C H Â T E A U L E S C R O I S I L L E
AOC: CAHORS
Cuvée: Noble Cuvée
Vintage: 2006
Varietals: 100% Malbec
Average age of vines: 25 years
Density: 4,200 per hectare
Soil: Clay limestone
Yields: 40 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: traditional vinification. Cuvaison 25 to

30 days. 18 months in oak vats for 1 or 2 wines.
Bottles produced: 10,500
Ex-cellar export price: €5.75
Presence in US market: Yes, TRU Wines LLC
Comments: “Nose is really clean, tannins are

present and wine is well balanced. Consistent in the mouth, this wine
has been perfectly handled.” Bettane et Desseauve 2009.

Press & Awards: Bronze au concours general agricole
de Paris 2009

Y O U R C O M M E N T S :
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Château Les Hauts d’Aglan

Contact: Isabelle Rey-Auriat
“AGLAN”, Soturac 46700
Tel: +33 5 65 36 52 02 Fax : +33 5 65 24 64 27
E-mail: Isabelle.auriat@terre-net.fr Website: www.les-hauts-d-aglan.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: The domaine is family owned for 5 generations. We respect the terroir, the
terraces, the varietal, and the environment for the best wines.

W I N E : C H Â T E A U L E S H A U T S D ’ A G L A N
AOC: CAHORS
Vintage: 2005
Varietals: 90% Malbec, 10% Merlot
Average age of vines: 30 years
Density: 4,000 per hectare
Soil: Third terraces. Clay and limestone.
Yields: 45 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Aging for 18 days in tanks
Bottles produced: 50,000
Presence in US market: Yes, Petit Pois Corporation (NY)
Comments: The color is really intense and the

wine has aromas of fruits. It is a powerful wine with nice tannins and
very elegant. It is a wine to drink now or in several years.

Y O U R C O M M E N T S :
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Château Nozières

Contact: Olivier Guitard
BRU, VIRE LOT 46700
Tel: +33 5 65 36 52 73 Fax: +33 5 65 36 50 62
E-mail: Châteaunozieres@wanadoo.fr Website: www.Châteaunozieres.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: Family owned since 1955. Large range of powerful Malbec wines and Cahors Rosé.

W I N E : C H Â T E A U N O Z I È R E S
AOC: CAHORS
Cuvée: Elegance
Vintage: 2005
Varietals: 100 % Malbec
Average age of vines: 45 years
Density: 4,500 per hectare
Soil: Clay - siliceous
Yields: 30hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Harvest is hand selected. Vinification /

maceration are thermo regulated hot for 1 month. Malolactic
fermentation in stainless steel. 18 months in new French oak barrels.

Bottles produced: 8,000
Presence in US market: No
Comments: “This 2005 shows a great job of

maturation and winemaking, the substance is perfectly there. Very black;
the wine has aromas of toast and leather. The mouth is fulfilling and
powerful.” Guide Hachette 2009

Press & Awards: Guide Hachette 2009, Guide Dussert
gerber, Passion Magazine, Decanter (***) August 2007.

Y O U R C O M M E N T S :
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SCEA De Saint Robert

Contact: M. Lescombes
Paillas, Floressas 46700
Tel: +33 5 65 36 58 28 Fax: +33 5 65 24 61 30
E-mail: info@paillas.com Website: www.paillas.com

Do you practice organic or sustainable viticulture? No
Are you certified ? No

W I N E : C H Â T E A U P A I L L A S
AOC: CAHORS
Vintage: 2005
Varietals: 90% Malbec, 10% Merlot
Average age of vines: 29 years
Density: 4,545
Yields: 30
Soil: Plateau clay, limestone
Harvest: Mechanical
Winemaking, vinification and aging specificities: Classic vinification
Bottles produced: 175,000
Ex-cellar export price: €3.6
Presence in US market: Yes, Great Susan Wine Imports (NY),

Hiller squared (IL), Beacon Wines & Spirits (NY), and SAM’s WINES &
Spirits.

Comments: Robe is somber, almost black. The
nose is intense with red fruits and spices. There is a lot of fruit in the
mouth with notes of raspberries and cherries.

Press & Awards: Guide Hachette, Revue Decanter ***,
Somelier International ***, Guide Gilbert & Gaillard 87/100, Guide
Hubert, Guide dussert Gerber. Silver Decanter World Wine Awards,
Bronze au concours des vins du sud ouest.
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SCEA De Saint Robert

Contact: Lescombes
Paillas, Floressas 46700
Tel: +33 5 65 36 58 28 Fax : +33 5 65 24 61 30
E-mail: info@paillas.com Website: www.paillas.com

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : C H Â T E A U P A I L L A S
AOC: CAHORS
Vintage: 2002
Varietals: 90% Malbec, 10% Merlot
Average age of vines: 26 years
Density: 4,545 per hectare
Yields: 30 hl/ha
Soil: Plateau clay, limestone
Harvest: Mechanical
Winemaking, vinification and aging specificities: Classic vinification
Bottles produced: 110,000
Ex-cellar export price: €3.8
Presence in US market: No
Comments: Cherry color, complex nose of cooked

fruits, blackberries and spices.
Press & Awards: Guide Hachette **, Revue Decanter

***, Somelier International ***, Guide Gilbert & Gaillard 84/100, Guide
Hubert, Guide dussert Gerber. Decanter World Wine Awards, sceau
qualite international selections mondiale des vins, silver medal concours
vins du sud oust.
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Château Pineraie

Contact: Emmanuelle Burc
LD Leygues, Puy L’Evêque 46700
Tel: +33 5 65 30 82 07 Fax: +33 5 65 21 39 65
E-mail: chateaupineraie@wanadoo.fr Website: www.chateaupineraie.com

Do you practice organic or sustainable viticulture? Yes
Are you certified? Yes, QUALENVI
History: The Burc family has grown vines with passion since 1862. Today, it is the sixth
generation that is working for the Domaine. Anne & Emmanuelle work with their parents
and continue this beautiful family adventure with the will to respect and get better in
providing quality.

W I N E : C H Â T E A U P I N E R A I E
AOC: CAHORS
Cuvée: Château Pineraie
Vintage: 2006
Varietals: 85% Malbec, 15% Merlot
Average age of vines: 30 years
Density: 5,000 per hectare
Soil: 85 % of the vineyard is planted on the

second and third terraces of the lot. The soil is constituted of limestone
enriched with alluvial deposit. 15 % is on limestone plateau (cosse).

Yields: 40 hl/ha
Harvest: Mechanical. The harvest is hand

selected.
Winemaking, vinification and aging specificities: Thermo regulated vinification in

stainless tanks. The vatting time is long and made with healthy grapes
that allow us to perform the maceration on highest but controlled
temperatures to extract any component that will allow maturation in oak.

Bottles produced: 150,000
Presence in US market: Yes, Philip Smith PS Wines Portland

Oregon, David Vincent Selection New York.
Comments: The nose has a nice fruity and spicy

nose with a hint of vanilla and a smoky touch. The mouth is really
expressive and aromatic with a supple texture and nice melted tannins,

Press & Awards: Guide Hachette, Silver medal at
Decanter World Wine Awards 2008, Revue du Vin de France
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Château Saint-Didier Parnac

Contact: Franck and David Rigal
Château Saint-Didier Parnac, Parnac 46140
Tel: +33 5 65 30 78 13 Fax: +33 5 65 367640
E-mail: maite.rigal@wanadoo.fr Website: www.Château-st-didier-cahors.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: This domaine used to belong to the Picpus monks. They exported Cahors wines in
the XVIII century to Europe and Russia.

W I N E : C H A T E A U S A I N T - D I D I E R P A R N A C
AOC: CAHORS
Cuvée: Prieuré de Cenac
Vintage: 2005
Varietals: 85% Malbec, 15% Merlot
Average age of vines: 26 years
Soil: alluvial terraces:Red clay, limestone
Harvest: Mechanical
Winemaking, vinification and aging specificities: Maceration of 20 to 30 days with

a cold pre-fermentation and warm post fermentation. Temperature
controlled, natural yeast.

Bottles produced: 60,000
Presence in US market: No
Comments: This is the most original wine we

produce. Nice tannins and structure. The wine has mineral and truffle
notes, with a lot of black fruits and a pepper finish.

Press & Awards: *** Decanter
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Château Saint-Didier Parnac

Contact: Franck and David Rigal
Château Saint-Didier Parnac, Parnac 46140
Tel: +33 5 65 30 78 13 Fax : +33 5 65 367640
E-mail: maite.rigal@wanadoo.fr Website: www.Château-st-didier-cahors.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: This domaine used to belong to the Picpus monks. They exported Cahors wines in
the XVIII century to Europe and Russia.

W I N E : C H A T E A U S A I N T - D I D I E R P A R N A C
AOC: CAHORS
Cuvée: La Vierge
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 26 years
Density: 5,000
Yields: 35
Soil: alluvial terraces:Red clay, limestone
Harvest: Manual
Winemaking, vinification and aging specificities: Maceration of 20 to 30 days with

a cold pre fermentation and warm post fermentation. Temperature
controlled natural yeast.

Bottles produced: 8,300
Presence in US market: No
Comments: Black cherry color, very fresh with red

fruits notes.
Press & Awards: *** Decanter
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Château Saint-Sernin

Contact: Jean-Michel Swartvagher
Les Landes, Parnac 46140
Tel: +33 5 65 20 13 26 Fax: +33 5 65 30 79 88
E-mail: jms@chateau-st-sernin.com Website: www.chateau-st-sernin.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: The vineyard has been in the family for generations now. Since 2005, we have been
in the process of restructuration. We are increasing the diversity—selecting terroirs and
evolving towards organic agriculture.

W I N E : C H Â T E A U S A I N T - S E R N I N
AOC: CAHORS
Cuvée: Prestige
Vintage: 2005
Varietals: 90% Malbec, 10% Merlot
Average age of vines: 25 years
Density: 4,000 per hectare
Soil: Third Terraces
Yields: 45 hl/ha
Harvest: Manual
Winemaking, vinification and aging specificities: Cold pre-fermented maceration.

Regular pumping over. Micro-oxygenation. French oak barrels for 18
months.

Bottles produced: 10,000
Ex-cellar export price: €4
Presence in US market: Yes, Sevier Import.
Comments: Very dark robe with purple reflections.

The nose is really deep with a nice typicity, notes of black fruits and
prune. The mouth shows nice and powerful tannins, with silky and
persistent aromas.

Press and awards: Gilbert & Gaillard 87/100

Y O U R C O M M E N T S :
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Château Saint-Sernin

Contact: Jean-Michel Swartvagher
Les Landes, Parnaac 46140
Tel: +33 5 65 20 13 26 Fax: +33 5 65 30 79 88
E-mail: jms@chateau-st-sernin.com Website: www.chateau-st-sernin.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: The vineyard has been in the family for generations now. Since 2005, we have
been in the process of restructuration. We are increasing the diversity–selecting terroirs
and evolving towards organic agriculture.

W I N E : C H Â T E A U S A I N T - S E R N I N L A T O U R
AOC: CAHORS
Cuvée: La Tour
Vintage: 2002
Varietals: 90% Malbec, 10% Tannat
Average Vines age: 35 years
Yields: 40 hl/ha
Harvest: Manual
Winemaking, vinification and maturing specificities: Cold pre fermented maceration.

Regular pumping over. Micro-oxigenation. French oak barrels for 18 months.
Bottles produced: 6,000
Price départ cave export (ht): Ex-cellar export price:€7.50
Press and awards: Bronze at Challenge International duVin

Y O U R C O M M E N T S :

FEISTY AND POWERFUL
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FEISTY AND POWERFUL

Château Vincens

Contact: Philippe Vincens
Foussal, Luzech 46140
Tel: +33 5 65 30 51 55 Fax :+33 5 65 20 15 83
E-mail: contact@Châteauvincens.fr Website: www.Châteauvincens.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : C H Â T E A U V I N C E N S
AOC: CAHORS
Cuvée: Prestige
Vintage: 2005
Varietals: 85% Malbec, 10% Merlot,

5% Tannat
Average age of vines: 25 years
Density: 5,000
Soil: Limestone clay
Yields:45 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Cold maceration, pre-fermented.

100% vats.
Bottles produced: 80,000
Ex-cellar export price: n/a
Presence in US market: Yes, Metrowine Distribution,

White Plains, NY
Press & Awards: vinogusto.com, l’internaute.com,

vignetage.com, excellence at Vinalies 2007, One Star at Hachette
guide.

Comments: Nice red garnet color with intense
reflections. There are toasty and fruity notes on the nose. Concentrated
mouth, velvety and elegant.

Y O U R C O M M E N T S :
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Clos du Chêne

Contact: Valérie Roussille
Route de la Gineste, Duravel 46700
Tel: +33 5 65 36 50 09 Fax: +33 5 65 24 67 64
E-mail: closduchene@wanadoo.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: Family owned property. Wine growers for several generations.

W I N E : C L O S D U C H Ê N E
AOC: CAHORS
Cuvée: Malbec du Clos
Vintage: 2007
Varietals: 100% Malbec
Average age of vines: 40 years
Density: 5,000 per hectare
Yields: 35 hl/ha
Soil: Limestone, clay
Harvest: Mechanical
Winemaking, vinification and aging specificities: Traditional vinification in thermo

regulated tanks. The maceration is between 3 to 4 weeks depending
on the vintage. The aging is exclusively in tanks.

Bottles produced: 8,000
Ex-cellar export price: €4.75
Presence in US market: No
Comments: Deep garnet red robe. The nose is

very fruity with blackcurrant and blackberries. There are some notes of
liquorice. The mouth is very ample and rich with a menthol finish.

Y O U R C O M M E N T S :
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Clos Triguedina

Contact: Carina Aguerre
Les Poujols, Vire-sur-Lot 46700
Tel: +33 5 65 21 30 81 Fax: +33 5 65 21 39 28
E-mail: contact@jlbaldes.com Website: www.jlbaldes.com

Do you practice organic or sustainable viticulture? No
Are you certified? Yes QUALENVI
History: The Domaine was built in 1830. Clos Triguedina was a hostel where pelerines
going to Saint-Jacques de Compostelle would stop to eat.

W I N E : C L O S T R I G U E D I N A
AOC: CAHORS
Cuvée: Petit Clos
Vintage: 2007
Varietals: 80% Malbec, 20% Merlot
Average age of vines: 30 years
Density: 6,000
Soil: Clay-siliceous
Yields: 45 hl/ha
Harvest: Manual
Winemaking, vinification and aging specificities: Maturation in oak for a year
Bottles produced: 80,000
Ex-cellar export price: €3.8
Presence in US market: Yes, Cynthia Hurley Wine Imports,

Metropolis Wine Merchants, National
Distributing

Press & Awards: IWSC Bronze, Concours agricole de
Paris Bronze.

Y O U R C O M M E N T S :

FEISTY AND POWERFUL
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Clos Troteligotte

Contact: Christian & Emmanuel Rybinski
Le Cap Blanc, Villesèque 46090
Tel: +33 6 74 81 91 26 Fax: +33 5 65 36 94 58
E-mail: clostroteligotte@hotmail.com Website: www.clostroteligotte.com

Do you practice organic or sustainable viticulture? Yes
Are you certified? Yes, Réseau Farre Agriculture Raisonnée, www.farre.org/
History: The domaine was created in 1987, and has 10 hectares in AOC Cahors. We look for
the best quality of the grape, and the best terroir expressions. We privilege small yields and
respect the environment.

W I N E : C L O S T R O T E L I G O T T E
AOC: CAHORS
Cuvée: K Lys
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 20 years
Density: 5,000 per hectare
Soil: Sidérolithic limestone
Yields: 30 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Manual punching of the cap, 30 days

maceration, 5 of which is in cold temperatures. Maturation in 100%
French oak.

Bottles produced: 8,000
Indicative ex-cellar export price: €6.27
Presence in US market: Yes, Old World Wines Inc. FL.
Comments: “Red garnet color with carmine

reflections, the nose offers vegetal animals and fruit (blackberry) notes.
The attack is straight in the mouth and shows smooth tannins. Aromas
of chocolate, morello cherry, kirsch and violets are present in the
mouth.” Francis Hoerler, Member of the Sommelier Union in France.

Press & Awards: Gold medal of wines produced in
Biodynamic ways.

Y O U R C O M M E N T S :
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Clos Troteligotte

Contact: Christian & Emmanuel Rybinski
Le Cap Blanc, Villesèque 46090
Tel: +33 6 74 81 91 26 Fax : +33 5 65 36 94 58
E-mail: clostroteligotte@hotmail.com Website: www.clostroteligotte.com

Do you practice organic or sustainable viticulture? Yes
Are you certified? Yes, Réseau Farre Agriculture Raisonnée.
History: The domaine was created in 1987 and has 10 hectares in AOC Cahors. We look
for the best quality of the grape, and the best terroir expressions. We privilege small yields
and respect the environment.

W I N E : C L O S T R O T E L I G O T T E
AOC: CAHORS
Cuvée: K Price
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 20 years
Density: 5,000 per hectare
Soil: Sidérolithique limestone.
Yields: 35 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Cold pre-fermented maceration,

manual punching of the cap, 30 days maceration. Maturation in
French oak.

Indicative ex-cellar export price: €3.93
Presence in US market: Yes, Old World Wines Inc. FL.
Comments: Very shiny dark ruby color with black

hints. The nose is intense and complex. The wine shows spices and
black fruit notes with a touch of mocha. With aeration, it evolves on
black fruits, blackberries and morello cherry aromas. The attack is very
balanced and the wine shows some cacao and fruits notes. Tannins
are smooth and the finish is very fruity.

Press & Awards: Guide Dussert-Gerber 2009, Guide
Gerbelle et Maurange 2009, Revue du Vin de France, 91/100 in
Weinwirshaft Magazine.

Y O U R C O M M E N T S :
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Domaine de Cause

Contact: Martine & Serge Costes
Cavagnac, Soturac 46700
Tel: +33 5 65 36 41 96 Fax: +33 5 65 36 41 95
E-mail: domainecause@wanadoo.fr Website: www.domainecause.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: Serge & Martines Costes took over the family domaine 10 years ago. In ten years
they have built and created a nice domaine of 15 hectares that respects the region and its
architecture. They are very passionate and put all their energy in their vines and their land.

W I N E : D O M A I N E D E C A U S E
AOC: CAHORS
Cuvée: “Malbec”
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 12 years
Density: 4,500 per hectare
Soil: Sidérolithique clay limestone
Yields: 35 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Cold pre-fermented maceration for

72 hours. The alcoholic fermentation is done at 22 degrees Celsius.
We punch the cap, final warm maceration at 32 to 33 degrees Celsius,
maturation for 16 months in tanks.

Bottles produced: 12,000
Presence in US market: No
Comments: Red garnet robe with purple reflections.

Powerful nose with a lot of black fruit, blackberry and blackcurrant
notes. The mouth is very concentrated with tights tannins, which show
a nice substance.

Press & Awards: Cuisine et Vins de France.

Y O U R C O M M E N T S :
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Domaine de Cause

Contact: Martine & Serge Costes
Cavagnac, Soturac 46700
Tel: +33 5 65 36 41 96 Fax: +33 5 65 36 41 95
E-mail: domainecause@wanadoo.fr Website: www.domainecause.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: Serge & Martines Costes took over the family domaine 10 years ago. In ten years
they have built and created a nice domaine of 15 hectares that respects the region and its
architecture. They are very passionate and put all their energy in their vines and their land.

W I N E : D O M A I N E D E C A U S E
AOC: CAHORS
Cuvée: “Notre-Dame-des-Champs”
Vintage: 2004
Varietals: 100% Malbec
Average age of vines: 32 years
Density: 4,000 per hectare
Soil: Sidérolithique clay limestone
Yields: 35 hl/ha
Harvest: mechanical. The harvest is hand

selected
Winemaking, vinification and aging specificities: The vatting time is 21 days. The wine

matures in barrels (50% new, 40% less than 12 months, and 10%
24 months) from December 2004 to January 2006.

Bottles produced: 8,000
Presence in US market: No

Y O U R C O M M E N T S :
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Domaine de Vinssou

Contact: Isabelle & Louis Delfau
Rue du Castagnol, Mercues 46090
Tel: +33 5 65 30 99 91 Fax : +33 5 65 30 99 91
E-mail: vinssou.cahors@wanadoo.fr

Do you practice organic or sustainable viticulture? Yes
Are you certified? No, but we are working on it.
History: Family owned since for 3 generations.

W I N E : D O M A I N E D E V I N S S O U
AOC: CAHORS
Vintage: 2004
Varietals: 100% Malbec
Average age of vines: 30 years
Density: 5,000 pieds/hectare
Soil: Clay - gravuleux
Yields: 45hl/ha
Harvest: Mechanical winemaking, vinification

and aging
Winemaking, vinification and aging specificities: Cold pre-fermented maceration.

18 month in cement vats.
Bottles produced: 3,000 bottles and 200 magnums
Indicative ex-cellar export price: €5.85
Presence in US market: No
Comments: Bright red color with purple hints.

A lot of fruit, black fruit, spices and garrigue island notes. Authentic
mouth with nice tannins.

Press awards: 1 star in Guide Hachette 2007.

Y O U R C O M M E N T S :
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Domaine de Vinssou

Contact: Isabelle & Louis Delfau
Rue du Castagnol, Mercues 46090
Tel: +33 5 65 30 99 91 Fax: +33 5 65 30 99 91
E-mail: vinssou.cahors@wanadoo.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No. Working on it.
History: Family owned since for 3 generations.

W I N E : D O M A I N E D E V I N S S O U
AOC: CAHORS
Vintage: 2002
Varietals: 100% Malbec
Average age of vines: 30 years
Density: 5,000 pieds/hectare
Soil: Clay - gravuleux
Yields: 45hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Cold pre-fermentation maceration.

18 months in cement vats.
Bottles produced: 3,000 bottles
Indicative ex-cellar export price: €6.68
Presence in US market: No
Comments: Cherry color with red fruit notes,

spices and mint.
Press awards: 1 star in Guide Hachette 2005.

Y O U R C O M M E N T S :
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SCEA Domaine du Théron

Contact: Inge Kaatee
SCE Le Theron, Prayssac 46220
Tel: +33 5 65 30 64 51 Fax : +33 5 65 30 69 20
E-mail: info@domainedutheron.com Website: www.domainedutheron.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: For more than 10 years now, the combination of tradition and technology and the
marriage of Malbec with Merlot have contributed to the success of the vineyards’ two
wines.

W I N E : D O M A I N E D U T H É R O N
AOC: CAHORS
Cuvée: Le Théron
Vintage: 2004
Varietals: 100% Malbec
Average age of vines: 23 years
Soil: Limestone-clay mixture and loam

(sand-clay mixture); also known as Clayo-calcaire and clayo sableux.
Density: 4,500 per hectare
Yields: 45hl/ha
Harvest: Mechanical & manual
Winemaking, vinification and aging specificities: Maceration for up to 17 days in stainless-

steel temperature controlled vats. Fermentation temperature is kept at 28
degrees Celsius maximum. After fermentation, maturation is done for 33%
in new barrels, 33% in barrels of one wine, and 33% in barrels of two
wines. The blending of this wine was done in the summer 2006.

Bottles produced: 16,000
Indicative ex-cellar export price: €5.37
Presence in US market: Yes, BBR Imports, Houston, Texas
Comments: “Le Theron, 100% Malbec is very

generous. The nose is really fruity with vanilla and cacao aromas due
to its 16 months in oak. The mouth is fulfilling, supple and very well
balanced. This wine is really well done.” Guide Hachette 2007. One star

Press & Awards: Guide Gilbert & Gaillard 2009:
88/100

Y O U R C O M M E N T S :
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Domaine La Bérangeraie

Contact: Marlène Bérenger
Coteaux de Cournou, Grezels 46700
Tel: +33 5 65 31 94 59 Fax: +33 5 65 31 94 64
E-mail: berangeraie@wanadoo.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: Since 1971, 6 persons of the same family managed the domaine. We all were and
are very careful in making sure the three terroirs we have are well expressed in our wines.

W I N E : D O M A I N E L A B É R A N G E R A I E
AOC: CAHORS
Cuvée: Maurin
Vintage: 2006
Varietals: 100% Malbec
Average age of vines: 36 years
Density: 5,000 per hectare
Soil: Sidérolithic
Yields: 36 hl/ha
Harvest: Manual
Winemaking, vinification and aging specificities: 6 weeks of maceration, and we don’t

use yeast. We mature our wines in
tanks.

Bottles produced: 17,000
Presence in US market: Yes, Weygandt-Metzler
Press & Awards: Wine Advocate.

Y O U R C O M M E N T S :

FEISTY AND POWERFUL

409238_text.qxd7:english1_05.qxd  5/1/09  11:11 AM  Page 69



Domaine La Borie

Contact: Jacques Froment
Domaine La Borie, Prayssac 46220
Tel: +33 5 65 22 42 90 Fax : +33 5 65 30 64 70
E-mail: domaine.la.borie@wanadoo.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : D O M A I N E L A B O R I E
AOC: CAHORS
Cuvée: Prestige
Vintage: 2004
Varietals: 100% Malbec
Average age of vines: 30 years
Density: 4,300 pieds/hectare
Soil: Clay - siliceous
Yields: 50hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities : Fermentation for 3 weeks. Matured in

French vats for 2 years.
Bottles produced: 7,000
Presence in US market: No
Comments: Bright, ruby color with dark reflections.

Complex nose with small red fruits and notes of flowers and spices.
Discreet oak, allowing wine to have long and fruity finish.

Y O U R C O M M E N T S :
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Mas Del Périé

Contact: Fabien Jouves
Le bourg, Trespoux 46090
Tel: +33 5 65 30 18 07 Fax: +33 5 65 53 12 13
E-mail: masdelperie@wanadoo.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No.
History: The domaine was created in 2004.

W I N E : M A S D E L P É R I É
AOC: CAHORS
Cuvée: Tradition
Vintage: 2006
Varietals: 100% Malbec
Average age of vines: 30 years
Density: 5,000 per hectare
Soil: Sidérolithique limestone clay.
Yields: 45 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Selective picking, fermentation for 30

days, and final maceration at 25 degrees Celsius. Maturation on the lees.
Bottles produced: 26,000
Indicative ex-cellar export price: €4.3
Presence in US market: Yes, Wine Traditions LTD
Press & Awards: Guide Hachette, Guide Bettane,

Bronze medal Paris 2008, Gold medal in Toulouse 2009.

Y O U R C O M M E N T S :
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Mas Del Périé

Contact: Fabien Jouves
Le bourg, Trespoux 46090
Tel: +33 5 65 30 18 07 Fax: +33 5 65 53 12 13
E-mail: masdelperie@wanadoo.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No.
History: The domaine was created in 2004.

W I N E : M A S D E L P É R I É
AOC: CAHORS
Cuvée: Prestige
Vintage: 2006
Varietals: 100% Malbec
Average age of vines: 35 years
Density: 5,000 per hectare
Soil: Sidérolithic limestone clay
Yields: 45 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Selective picking, fermentation for

30 days, and final maceration at 25 degrees Celsius. Maturation in
barrel for 18 months.

Bottles produced: 13,000
Indicative ex-cellar export price: €6.4
Presence in US market: No
Press & Awards: Guide Hachette, Guide Bettane, Silver

medal in Paris 2009,

Y O U R C O M M E N T S :
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Château Armandière

Contact: Bouyssou
Le port de l’Angle, Parnaac 46140
Tel: +33 5 65 36 75 97 Fax: +33 5 65 36 02 23
E-mail: Château@armandiere.com Website: www.armandiere.com

Do you practice organic or sustainable viticulture? Yes
Are you certified? No
History: Family owned for 3 generation. We like to work with authentic products and
practice sustainable viticulture.

W I N E : C H Â T E A U A R M A N D I È R E
AOC: CAHORS
Cuvée Exception
Vintage: 2001
Varietals: 100% Malbec
Average age of vines: 45 years
Density: 5,000 per hectare
Yields: 30 hl/ha
Soil: Clay-limestone
Harvest: Manual
Winemaking, vinification and aging specificities: maceration and vinification over

90 days. The wine matures in large wooden vats for 2 years.
Bottles produced: 5,000
Indicative ex-cellar export price: €13.08
Presence in US market: No
Comments: Red garnet color. The nose shows

some cherry, blackcurrant, wet leather, grilled bread, and flint notes.
The mouth is flashy, very elegant, and rich in perfumes such as brandy,
chocolate, spices, tobacco and vanilla. A very pleasant finish of
liquorice.

Press & Awards: Silver Vins et Sante, Vins et terroirs
authentiques.

Y O U R C O M M E N T S :

INTENSE AND COMPLEX

409238_text.qxd7:english1_05.qxd  5/1/09  11:11 AM  Page 73



Château de Cenac

Contact: Didier Pelvillain
Pelvillain Frères. RD9- Circofoul, Albas 46140
Tel: +33 5 65 20 13 13 Fax: +33 5 65 30 75 67
E-mail: chateau.cenac@wanadoo.fr Website: www.pelvillain-freres.com

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : C H Â T E A U D E C E N A C
AOC: CAHORS
Cuvée: Eulalie
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 30 years
Density: 4,500 per hectare
Yields: 28 hl/ha
Soil: Limestone, clay plateau
Harvest: Manual
Winemaking, vinification and aging specificities: Cold pre-fermentation maceration,

temperatures are controlled, punching of the cap, and maturation
in new oak for 24 months.

Bottles produced: 3,800
Indicative ex-cellar export price: €9.15
Presence in US market: Yes, The Country Vintner (VA), Global

Quality Imports (TX).
Comments: Complex and expressive nose that has

red and black fruit flavors. The mouth is ample and silky; the finish is
very well balanced.

Press & Awards: Trophée prestige-Citadelles
du Vin 2008.

Y O U R C O M M E N T S :
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Château de Chambert

Contact: Philippe Lejeune
Les Hauts Coteaux, Floressas 46700
Tel: +33 5 65 31 95 75 Fax: +33 5 65 31 93 56
E-mail: info@chambert.com Website: www.chambert.com

Do you practice organic or sustainable viticulture? Yes
Are you certified? No
History: The vineyard has existed since the 14th century at 33 meters of elevation. It is
with the best care possible that we work the grapes and the vineyard, trying to respect
and use the most natural production methods. Everything is optimized so the final product
reaches excellence.

W I N E : O R P H E E D E C H A M B E R T
AOC: CAHORS
Cuvée: Orphée
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 35 years
Density: 4,000 per hectare
Soil: Clay limestone, ferruginous
Yields: 25 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Fermentation is done with pure

natural yeast. We don’t filter, and the maturation lasts 18 month
in oak barrels.

Bottles produced: 14,000
Indicative ex-cellar export price: €10.95
Presence in US market: Yes, Monsieur Touton Selection Ltd NY.
Comments: “Deep robe, fresh nose, complex with

smoky notes, some spices. Very present in the mouth, with young
tannins, the wine is Robuste but fruity, which gives elegance. Best to
keep for some more years.” David Cobbold.

Press & Awards: “Cahors Excellence”.

Y O U R C O M M E N T S :
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Château de Gaudou

Contact: Fabrice Durou
Gaudou, Vire sur Lot 46700
Tel: +33 5 65 36 52 93 Fax: +33 5 65 36 53 60
E-mail: info@Châteaudegaudou.com Website: www.Châteaudegaudou.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
Blog: http://malbecfromgaudou.hautefort.com

W I N E : C H Â T E A U D E G A U D O U
AOC: CAHORS
Cuvée: Renaissance
Vintage: 2006
Varietals: 100% Malbec
Average age of vines: 40 years
Density: 5,000 per hectare
Soil: Grave clay
Yields: 50 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Selective table, traditional vinification

with cold maceration or hot maceration depending on the vintage.
Maceration lasts for up to 4 to 6 weeks.

Bottles produced: 25,000
Indicative ex-cellar export price: €8
Presence in US market: Yes
Comments: Great deep red garnet color. The nose is

intense and complex with notes of small black fruits and spices, cacao.
The mouth is supple and concentrated. This is a wine to keep and drink
later.

Press & Awards:
http://malbecfromgaudou.hautetfort.com
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Château de Haute-Serre

Contact: Bertrand-Gabriel Vigouroux
Le Château de Haute-Serre, Cieurac 46230
Tel: +33 5 65 20 80 80 Fax : +33 5 65 20 80 81
E-mail: vigouroux@g-vigouroux.fr Website: www.g-vigouroux.fr, www.hauteserre.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: It is the oldest vineyard of the Cahors region. The Vigouroux family is dedicated to
the vineyard: high density (6060 per hectares), green harvest, lowering yields, maturation
in oak...

W I N E : C H Â T E A U D E H A U T E - S E R R E
AOC: CAHORS
Cuvée: Géron Dadine de Haute-Serre
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 25 years
Density: 6060
Soil: Limestone clay
Yields: 50 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Long maceration (3weeks), pumping

over, temperature control. Maturation 18 months in new oak.
Bottles produced: 10,000
Presence in US market: Yes
Comments: Very black dark wine from Cahors.

The nose is very fruity and spicy, even more after a little aeration. In
the mouth the wine is powerful and very ample. Fruit is present,
tannins are elegant, numerous and tight.

Press & Awards: Parker ***, Decanter May 2008 ****
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Château de Mercues

Contact: Bertrand-Gabriel Vigouroux
Le Château, Mercues 46090
Tel: +33 5 65 20 80 80 Fax : +33 5 65 20 80 81
E-mail: vigouroux@g-vigouroux.fr Website: www.g-vigouroux.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: This domaine belongs to the Vigouroux family and has 35 hectares. The vineyard is
situated in the heart of the AOC Cahors. It is named after the majestic 13th century castle.
The Castle is one of the most beautiful historic monuments of the region. It is also a
“Relais-Château” hotel and a gastronomic restaurant.

W I N E : C H Â T E A U D E M E R C U E S C U V É E
AOC: CAHORS
Cuvée: Malbec 6666
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 20 years
Density: 6060
Soil: Limestone clay
Yields: 50 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Traditional and long, with pre-

fermented cold maceration. Maturation last 18 months in new oak.
Bottles produced: 6,500
Indicative ex-cellar export price: n/a
Presence in US market: Yes.
Comments: Very dark black color. The nose is very

complex and concentrated. The wine shows fat tannins. The wood is
perfectly melted and is perfect in the wine.

Y O U R C O M M E N T S :
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Château de Parnac

Contact: Georges Delmas
La Cindamine, Parnac 46140
Tel: +33 5 65 30 73 84 Fax : +33 5 65 30 98 21
E-mail: lecruduquercy@wanadoo.fr Website: www.domainedelmas.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: The domaine has been owned by the Delmas family for 20 years. Château de
Parnac is a well established brand since 1925. At that time, Marius Brunet was the owner
and also became the first chairman of the cooperative des cotes d’Olt in Parnac. Before
1997, the wines were vinified in the cooperative; since 1998, they have been vinified in
the Delmas family, which allows having the mention “mis en bouteilles au château”.

W I N E : C H Â T E A U D E P A R N A C
AOC: CAHORS
Cuvée: Olympe de Gouges
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 20 years
Density: 4,550 per hectare
Soil: Third terrace
Yields: 40 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Long vinification and maturation in

new oak for 12 months.
Bottles produced: 5,000
Presence in US market: No
Comments: It is a cuvée that can be produced

only occasionally.
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Château de Rouffiac

Contact: Christian Vinel (vinel.christian@wanadoo.fr )
SCEA P.O Pieron, Duravel 46700
Tel: +33 5 65 36 54 27 Fax: +33 5 65 36 44 14
E-mail: p.pieron@wanadoo.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : C H Â T E A U D E R O U F F I A C
AOC: CAHORS
Cuvée: L’Exception
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 30 years
Density: 4,000
Soil: Clay-siliceous
Yields: 25 hl/ha
Harvest: Manual
Winemaking, vinification and aging specificities: Long vatting time, vinification and

maturation in new oak barrels for
28 months.

Bottles produced: 3,000
Indicative ex-cellar export price: n/a
Presence in US market: No

Y O U R C O M M E N T S :
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SARL Le Cèdre Diffusion

Contact: Pascal Verhaeghe Olivier Schoepfer
BRU, Viré sur Lot 46700
Tel: +33 5 65 36 53 87 Fax : +33 5 65 24 64 36
E-mail: Châteauducedre@wanadoo.fr Website: www.Châteauducedre.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: The vineyard has not used fertilizers or chemicals products since 1992. Starting
this year the Domaine will be certified Bio.

W I N E : C H Â T E A U D U C È D R E
AOC: CAHORS
Cuvée: Le Cèdre
Vintage: 2004
Varietals: 100% Malbec
Average age of vines: 35 to 40 years
Density: 5,000 per hectare
Soil: 50% limestone, 50% third Terrace
Yields: 30hl/ha
Harvest: Manual
Winemaking, vinification and aging specificities: Vinification with indigenous yeasts.

Extraction is with punching of the cap, long fermenting at 25 degrees
Celsius. Malolactic fermentation and maturation for 22 months in 50%
new oak and 50% one year barrels.

Bottles produced: 40,000
Indicative ex-cellar export price: €15
Presence in US market: Yes, Martine’s Wines
Comments: Red blood color with purple

reflections. Complex nose with black fruit aromas, blackberry, cherry,
blackcurrant, violet and spices. Fresh mouth and concentrated wine
with soft tannins. Long finish.

Press & Awards: “Exceptional wine” Parker, Wine
Spectator 95/100, 5 Stars at Sommelier International.
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Château Eugénie

Contact: Mr. Couture
Rivière Haute, Albas 46140
Tel: +33 5 65 30 73 51 Fax: +33 5 65 20 19 81
E-mail: couture@Châteaueugenie.fr

Do you practice organic or sustainable viticulture? No
Are you certified? Yes, Qualenvi
History: The domaine has been producing wine since 1470. In the Middle-Ages, our family
was growing the vines for the Albas Seigneur. The Domaine was named after our great great
mother Eugénie. The know-how comes from traditions.

W I N E : C H Â T E A U E U G É N I E C U V É E
AOC: CAHORS
Cuvée: Cuvée Réservée de l’Aïeul
Vintage: 2005
Varietals: 90% Malbec, 10% Tannat
Average age of vines: 40 years
Density: 5,000 per hectare
Soil: 3rd terrace of the lot. Limestone and clay.
Yield: 40 to 45 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: 20 to 25 days of maceration in stainless

steel tanks with temperature control. Malolactic fermentation in oak.
Bottles produced: 50,000
Indicative ex-cellar export price: €5.6
Presence in US market: No
Comments: “This wine is one of the most charming

2005 Cahors. Its style is modern…”Guide Gault et Millau 2008.
Press awards: Guide Hachette, magazine Sommelier International, Guide Dussert

Gerber 2009. Golden medal at Concours International des Vignerons
Indépendants in Angers. Vinalies award.
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Château Famaey

Contact: Luc & Maarten LUYCKX
Les inganels, Puy l’Evêque 46700
Tel: +33 5 65 30 59 42 Fax : +33 5 65 30 50 53
E-mail: Château.famaey@wanadoo.fr Website: www.Châteaufamaey.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: The Château was created in 1860, and the present owners have had it since
2000. We have a great quality in the vineyard as well as a great winemaking process,
which are being rewarded every year in National and International competitions.

W I N E : C H Â T E A U F A M A E Y
AOC: CAHORS
Cuvée: “X”
Vintage: 2004
Varietals: 100% Malbec
Average age of vines: 28 to 58 years
Density: 4,000 per hectare
Yields: 40 hl/ha
Soil: Clay- silica
Harvest: Manual
Winemaking, vinification and aging specificities: Maturation of 2 months in new

oak barrels.
Presence in US market: Yes
Comments: The nose is complex, very aromatic,

very open. Notes of wood are blended with prevailing black aromas
which are followed with mostly red fruit (raspberry) aromas during the
second use. In the mouth, the start is supple, very full bodied and
expressive in the middle without losing a lovely freshness that
maintains the same aromas as those on the nose. The finish presents
coated tannins that are almost concealed by the flavor of the wine and
the wood. This wine can be kept for a long time and yet can be
enjoyed now.

Press & Awards: Silver medal at Vinalies, Bronze medal
at Concours des Vins du Sud-Ouest, silver medal at Selections
mondiales Montreal, bronze medal at Challenge International du Vin.
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Château La Caminade

Contact: Caroline Casso
Château La Caminade, Parnac 46140
Tel: +33 5 65 30 73 05 Fax: +33 5 65 20 17 04
E-mail: resses@wanadoo.fr Website: http://www.chateau-caminade.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: It was in about 1895 that Antonin Ressès inherited the Domaine du Château la
Caminade. In 1973, Marcel and his son Léonce decided to market the whole of their
production in bottle. The Château la Caminade soon won recognition as one of the standard
setters of the appellation, and this success was borne out by the award of numerous medals
and favorable mentions in the Hachette guide.

W I N E : C H Â T E A U L A C A M I N A D E
AOC: CAHORS
Cuvée: Esprit
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 30 to 50 years
Density: 4,000 pieds/hectare
Soil: Solely on lower quartemary Mindel

period deposits of the 3rd or upper terraces of the lot
Yields: 40hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Grapes selected and 100% destalked;

long maceration (+ or - 35 days) with strict temperature control. The cap
of marc is pushed under to facilitate extraction twice daily until the density
reaches 1050, then once daily down to 1010. Malolactic fermentation in
barrel, then about 20 months maturation in same oak barrels.

Indicative ex-cellar export price: n/a
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SCEA Château la Reyne

Contact: John Vidal
Leygues, Puy l’Evêque 46700
Tel: +33 5 65 30 82 53 Fax: +33 5 65 21 39 83
E-mail: Châteaulareyne@cegetel.net

Do you practice organic or sustainable viticulture? Yes
Are you certified? No
History: My family has been producing wines at Château la Reyne for 5 generations. The
domaine has 30 hectares of vines. Everything is done to extract and have the best quality
of grapes and terroir. We prefer to work manually on the vines and reduce at a maximum
the use of chemicals.

W I N E : C H Â T E A U L A R E Y N E
AOC: CAHORS
Cuvée: Excellence
Vintage: 2006
Varietals: 100% Malbec
Average age of vines: 40 years
Density: 5,000 per hectare
Yields: 25 hl/ha
Soil: Limestone, clay, silica, third terraces.
Harvest: 20% manual and 80% Mechanical
Winemaking, vinification and aging specificities: Vinification in thermo regulated

cement tanks and open barrels of 300 and 500 liters. Fermentation
lasts 5 weeks, aging in vats for 24 months.

Bottles produced: 5,000
Indicative ex-cellar export price: €10
Presence in US market: Yes, Fruit of the Vine (NY), Wine

Warehouse (LA)
Comments: This wine has a very deep dark color.

The nose is very complex with aromas of spices, fruits and flowers.
The mouth is rich and juicy, with soft but powerful tannins. Mineral
and terroir notes are very present in the long finish.

Press & Awards: Wine Enthusiast November 2008”
Among the best 6 Malbecs of the World”, Revue Du Vin de France,
Guide Vert.
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Château Les Hauts d’Aglan

Contact: Isabelle Rey-Auriat
“AGLAN”, Soturac 46700
Tel: +33 5 65 36 52 02 Fax: +33 5 65 24 64 27
E-mail: Isabelle.auriat@terre-net.fr Website: www.les-hauts-d-aglan.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: The domaine is family owned for 5 generations. We respect the terroir, the terraces,
the varietal, and the environment to make the best wines possible.

W I N E : C H Â T E A U L E S H A U T S D ’ A G L A N
AOC: CAHORS
Cuvée: A
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 60 years
Density: 4,000 per hectare
Soil: Third Terraces. Clay and limestone
Yields: 25 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Punching of the cap, long fermentation,

micro-oxygenation and oak-less maturation.
Bottles produced: 8,000
Indicative ex-cellar export price: n/a
Presence in US market: Yes, Petit Pois Corporation (NY)
Comments: Red Garnet color with aromas of cherry

and black fruits. The substance is very ample, rich, powerful and elegant.
Great tannins that allow the wines to be served today and assure a
great potential if kept.

Press & Awards: Golden Medal au Concours
International Agricole 2007, 2 stars at Guide Hachette.
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Château Pineraie

Contact: Emmanuelle Burc
LD Leygues, Puy L’Evêque 46700
Tel: +33 5 65 30 82 07 Fax: +33 5 65 21 39 65
E-mail: chateaupineraie@wanadoo.fr Website: www.chateaupineraie.com

Do you practice organic or sustainable viticulture? Yes
Are you certified? Yes, QUALENVI
History: The Burc family has grown vines with passion since 1862. Today, it is the sixth
generation that is working for the Domaine. Anne & Emmanuelle work with their parents
and continue this beautiful family adventure with the will to respect and get better in
providing quality.

W I N E : C H Â T E A U P I N E R A I E
AOC: CAHORS
Cuvée: L’Authentique
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 50 years
Density: 5,000 per hectare
Soil: Silica, clay, sand
Yields: 25 hl/ha
Harvest: Manual
Winemaking, vinification and aging specificities: Thermo regulated vinification in

wooden tanks. The vatting time is long and made with healthy grapes
that allow us to perform the maceration on the highest but controlled
temperatures to extract any component that will allow maturation in
70% new oak for 18 months.

Bottles produced: 22,000
Presence in US market: Yes, Philip Smith PS Wines Portland

Oregon, David Vincent Selection New York.
Comments: “Very rich and aromatic: black fruits,

marmalade, vanilla notes and café. The wine is supple and ample and
has nice flavors of blackcurrant.” Guide Hachette 2008.

Press & Awards: Guide Hachette, Decanter World Wine
Awards 2008.
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Château Vincens

Contact: Philippe Vincens
Foussal, Luzech 46140
Tel: +33 5 65 30 51 55 Fax: +33 5 65 20 15 83
E-mail: contact@Châteauvincens.fr Website: www.Châteauvincens.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No

W I N E : C H Â T E A U V I N C E N S
AOC: CAHORS
Cuvée: Les Graves de Paul
Vintage: 2004
Varietals: 100% Malbec
Average age of vines: 35 to 40 years
Density: 5,000 per hectare
Soil: Limestone clay
Yields: 35 hl/ha
Harvest: Manual & mechanical
Winemaking, vinification and aging specificities: Plot selection, manual punching

of the cap. 100% maturation for 15 months in new oak.
Bottles produced: 9,800
Presence in US market: No
Comments: Cherry robe. This wine is dominated by

notes of fruit: strawberries, cherry, blackberries. The
mouth is also very fruity with a nice acidity. The wine is well balanced
and the oak is well integrated, which allows the wine to be stored.

Press & Awards: 2 stars at Guide Hachette.
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Clos du Chêne

Contact: Valérie Roussille
Route de la Gineste, Duravel 46700
Tel: +33 5 65 36 50 09 Fax: +33 5 65 24 67 64
E-mail: closduchene@wanadoo.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: Family-owned property. Wine growers for several generations.

W I N E : C L O S D U C H Ê N E
AOC: CAHORS
Cuvée: Le Péché du Clos
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 40 years
Density: 5,000 per hectare
Yields: 25 hl/ha
Soil: Limestone, clay
Harvest: Manual
Winemaking, vinification and aging specificities: Traditional vinification in thermo

regulated tanks. The maceration is between 3 to 4 weeks depending
on the vintage. The aging is done for 50% in new oak, and 50% for
several wines in oak for 18 months.

Bottles produced: 3,000
Indicative ex-cellar export price: €7.5
Presence in US market: No
Comments: Deep garnet red robe. The nose is

complex with black fruits, vanilla and liquorice flavors. The mouth is
very ample and rich with a menthol finish.
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Clos Triguedina

Contact: Carina Aguerre
Les Poujols, Vire-sur-Lot 46700
Tel: +33 5 65 21 30 81 Fax: +33 5 65 21 39 28
E-mail: contact@jlbaldes.com Website: www.jlbaldes.com

Do you practice organic or sustainable viticulture? Yes
Are you certified? Yes, QUALENVI
History: The Domaine was built in 1830. Clos Triguedina was a hostel where pilgrims going
to Saint-Jacques de Compostelle would stop to eat.

W I N E : C L O S T R I G U E D I N A
AOC: CAHORS
Cuvée: Probus
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 100 years
Density: 5,000
Soil: Clay-siliceous
Yields: 40 hl/ha
Harvest: Manual
Winemaking, vinification and aging specificities: Maturation in oak (1/3 new) for

18 months. Tasting of each vat before final blending.
Bottles produced: 40,000
Indicative ex-cellar export price: €15.5
Presence in US market: Yes, Cynthia Hurley Wine Imports,

Metropolis Wine Merchants, National Distributing.
Comments: “Rich and powerful wine, with a lot

of crushed red fruit and mineral flavors. The finish is loaded with dark
chocolate, mineral and spice, with plenty of tannins.” Wine Spectator.

Press & Awards: Wine Enthusiast 93/100, Wine
Spectator 92/100, RVF 18/20, Decanter 4/5, Business class of Air France.
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Domaine de Lagrezette

Contact: Jacques de la Giraudière
Domaine de Lagrezette, Caillac 46140
Tel: +33 5 65 20 07 42 Fax: +33 5 65 20 06 95
E-mail: adpsa@lagrezette.fr Website: www.chateau-lagrezette.tm.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: Alain Dominique errin has owned the 500-year-old Domaine de Lagrezette since
1980. Passionately committed to producing the finest French Malbecs, M. Perrin has
transformed Lagrezette from an understated Cahors gem into a world-class property –
from the flagship Château Lagrezette to the luxury cuvee, Le Pigeonnier. Established on
the second and third terraces of the lot, on clay, limestone and siliceous soil, the estate
extends over 85 hectares.

W I N E : C H Â T E A U L A G R E Z E T T E
AOC: CAHORS
Cuvée: Château Lagrezette
Vintage: 2003
Varietals: 100% Malbec
Average age of vines: 20 years
Soil: Limestone clay
Yields: 20 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Long maceration (3weeks), pumping

over, temperature control. Maturation for 18 months in new oak.
Bottles produced: 84,000
Presence in US market: Yes, Frederick Wildman & Sons (NY)
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Domaine de Lagrezette

Contact: Jacques de la Giraudière
Domaine de Lagrezette, Caillac 46140
Tel: +33 5 65 20 07 42 Fax: +33 5 65 20 06 95
E-mail: adpsa@lagrezette.fr Website: www.chateau-lagrezette.tm.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: Alain Dominique Perrin has owned the 500-year-old Domaine de Lagrezette since
1980. Passionately committed to producing the finest French Malbecs, M. Perrin has
transformed Lagrezette from an understated Cahors gem into a world class property – from
the flagship Château Lagrezette to the luxury cuvee, Le Pigeonnier. Established on the
second and third terraces of the lot, on clay, limestone and siliceous soil, the estate extends
over 85 hectares.

W I N E : D O M A I N E D E L A G R E Z E T T E
AOC: CAHORS
Cuvée: Le Pigeonnier
Vintage: 2000
Varietals: 100% Malbec
Average age of vines: 20 years
Soil: Limestone clay on the third terrace.
Yields: 20 hl/ha
Harvest: Mechanical
Winemaking, vinification and aging specificities: Grapes from the Pigeonnier vineyard

were removed from the bunch by hand. Le Pigeonnier was macerated in
new Seguin-Moreau oak barrels at temperatures as high as 82 degrees F
– in order to extract maximum flavor and intensity from the grapes. The
wine matured for 28 months in new French oak barrels and bottled
without filtration.

Bottles produced: 6,420
Presence in US market: Yes, Frederick Wildman & Sons (NY)
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Domaine du Prince

Contact: Didier Jouves
Cournou, St Vincent Rive d’Olt 46140
Tel: +33 5 65 20 14 09 Fax: +33 5 65 30 78 94
E-mail: domaine.du.prince@libertysurf.fr Website: www.domaine.du.prince.com

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: According to legend, an ancestor delivered wine to the king of France. When he
came back, he was nicknamed “lou prince” (the prince]. The name is still used today.

W I N E : D O M A I N E D U P R I N C E
AOC: CAHORS
Cuvée: Lou Prince
Vintage: 2005
Varietals: 100% Malbec
Average age of vines: 38 years
Density: 5,000 per hectare
Soil: Limestone clay
Yields: 34 hl/ha
Harvest: Manual
Winemaking, vinification and aging specificities: Selection of grapes, thermo regulated

maceration, long fermentation (28 days), punching of the cap, and
maturation in new oak for at least 18 months.

Bottles produced: 2,400
Indicative ex-cellar export price: 14.13
Presence in US market: Yes, JF Wine Imports (FL)
Comments: Bright, red velvet color. The nose is a

little closed, but when it opens it gets very complex: violet, blueberry,
kirsch as well as cafe and brioche aromas. The mouth is very powerful
and tannins are well rounded with a nice bouquet: violet, cherry,
liquorices and café.
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Domaine Les Roques de Cana

Contact: Guyard
Les Roques. St Vincent Rives d’Olt, Les Roques 46140
Tel: +33 6 10 30 56 95 Fax: +33 5 65 30 52 99
E-mail: a.gelis@voila.fr

Do you practice organic or sustainable viticulture? No
Are you certified? No
History: The Domaine was created in 2007. We have a religious philosophy (Vins de Noces,
Sanguis Christi, Le Graal Sanctus).

W I N E : L E S R O Q U E S D E C A N A
AOC: CAHORS
Cuvée: Le Vin des Noces
Vintage: 2007
Varietals: 80% Malbec, 20% Merlot
Average age of vines: 30 years
Density: 5,000 per hectare
Soil: Clay limestone causse
Yields: 20 hl/ha
Harvest: Manual
Winemaking, vinification and aging specificities: Plot selection, punching of the cap,

micro-oxigenation, 10 to 12 months maturation in cement tanks.
Bottles produced: 25,000
Presence in US market: No
Comments: “Dense red garnet robe. Very aromatic

nose, with black and red fruits. The wine is amazingly charming and
supple,” Philippe Faure-Brac

Press & Awards: 3 hearts at Sommelier International,
Bronze medal from Concours des Vins du Sud-Ouest.

Y O U R C O M M E N T S :
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INTENSE AND COMPLEX
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CAHORS
“The original Malbec”

Astor Center
399 Lafayette at 4th street, New York City

12th May 2009

WINE SELECTION

"Campaign financed with the assistance
of the European Union and France"

Union Interprofessionnelle des Vins de Cahors (UIVC)
430 avenue Jean-Jaurès,
BP 61, 46002 Cahors Cedex 9,
France

Marketing Director: Jérémy Arnaud
Web site: www.vindecahors.fr
Blogs: www.frenchblackwine.com, www.frenchmalbec.com

Contact in the U.S.:
Carbonnier Communications
info@carbonniercommunications.com,
www.carbonniercommunications.com

Water donated by Nestle Waters North America

The Cahors glass has been especially created for the UIVC.
The glass ring in the stem symbolizes shared enjoyment and loyalty.

The glass is produced by Group Arc International and distributed by Capel.
For more information: www.verredecahors.com
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