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VIN DE FRANCE
Toujours Plus

Benoit Aymard is son and grandson of winegrowers.
Today he manages 15 ha with a diversity of soil and climate. This helps him a lot to produce 
some very distinctive wines within Cahors appellation. The original plots of land of the estate 
are located on the third terrace of the Vallée du Lot, sitting on a bed  of a rich clay, iron and 
limestone soil at about 150 meters of altitude facing south. The other part of the vineyard is 
closed to Lacapelle Cabanac located at 300 meters high on a soil made of limestone surrounded 
by some clay.
All grapes are certified organic and biodynamic farming.
His aim is to find the purest expression, the delicate and floral aspect of Malbec.

VINEYARD :  15 ha vines in total. 5000 plants/Ha

LOCATION : Located on the third terrace of the Lot Valley, 
at around 150 meters above sea level with slope.

SOIL : Clay-siliceous. Soil rich thanks to the presence of 
iron minerals and limestone shards.

HARVEST : Grapes come from young wines planted in 2019.

VINIFICATION : Berries fermented 3 days before being pressed and blended with carbonic 
macerated juices.

BOTTLED: In 1L bottle. Like a «grenadine» for adults....
Fresh and light fruity Malbec.

Red, purplish color

Ripe red fruits, cherry, morello 
cherry, blackcurrant, plum

Silky, with very nice sweetness 
and fruit.
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100% Malbec 57°F
14°C 0-3 years 5 years old 30-35 hl/ha

6000 bottles

Appetizer

Charcuterie Platter

Just with nice compagny!
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