
	
  

	
  

	
  

	
  

CADAC	
  
	
  
RED	
  WINE	
  
2007	
  
 
	
  
BLEND	
  
Red	
  wine	
  with	
  a	
  "blend"	
  of	
  75%	
  Cabernet	
  
Sauvignon	
  and	
  25%	
  Grenache	
  Noir	
  
	
  
WINEMAKING	
  
The	
  grapes	
  are	
  harvested	
  by	
  hand	
  in	
  boxes	
  of	
  
10	
  kg.	
  Wine	
   is	
  made	
   in	
  stainless	
   steel	
  tanks.	
  
Maceration	
   before	
   fermentation	
   at	
   a	
   low	
  
temperature.	
   Fermentation	
   with	
   2	
   mended	
  
ones	
   every	
   day	
   during	
   10	
   days	
   with	
  
controlled	
   temperature.	
   Wine	
   rests	
   for	
   12	
  
months	
  in	
  French	
  Allier	
  oak	
  barrels.	
  	
  	
  

	
  
FOOD	
  TASTING	
  AND	
  GASTRONOMY	
  
Cadac	
  is	
  the	
  premium	
  wine	
  of	
  the	
  cellar. 

Wine	
  with	
  great	
  personality	
  and	
  structure,	
  in	
  
which	
   one	
   can	
   find	
   coffee,	
   chocolate,	
   dark	
  
fruit	
  flavors...	
  	
  

It	
   can	
   be	
   paired	
   with	
   meat	
   of	
   hunt,	
   stew,	
  
cheese...	
  

	
  
	
  
	
  


