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In the Footsteps of the wildboar 

 

Vintage :  2019 

Name of Protected Region of Origin :  Bergerac Rouge 

Description of Soil and Parcel of Vines :  One parcel of Merlot 
vines planted in 2015 and one parcel of Merlot vines planted in 
2007, both on a gentle south-facing slope of limestone and clay. 

Varietal :  Merlot 94% and Cabernet Sauvignon 6%  

Yield per hectare :  47 hl 

Tasting Notes :  Normally, we add the juice from this particular 
young parcel into our regular Bergerac Rouge, but this year the 
fruit was so abundant and promising that we decided to leave it 
to ferment on its own and see what came of it.  Are we glad we 
did!  The resulting wine from this particular plot of vines won a 
gold medal in Bordeaux and earned the right to have its own 
name.  It is dark and rich and everything you could ask for in a 
powerful and smooth red full of blackberry and fig jam.  The 
tannins are already beginning to mature and the result is a 
delightful mouthfeel and a lingering sensation of warm, spicy 
goodness. 

Method of Fabrication :  Alcoholic fermentation in temperature 
controlled stainless steel vats for one week at 25C.  Cold pre-
fermentation maceration, followed by 10 additional days in full 
vats.  Malolactic fermentation after pressing in stainless at 20C.  

Aging :  In full 97hl stainless steel vats 

Ecological Method :  Made without herbicides or man-made 
pesticides.  All weeding between the vines is mechanical.  The 
organic system of sexual confusion is used to combat grapevine 
moth.  

Harvest :  Mechanical 

Alcohol by Volume :  15,6 %  

Date of Bottling : 23.07.2021 

Number of Bottles Produced : 12.125 
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