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Elodie Corrieu works 5.5 hectares of organic vineyards in the commune of Saussignac, right
in the heart of the Bergerac wine region (85km east of Bordeaux). Elodie's reds are
reminiscent of Bordeaux without the oaky flavours. Rocky, gravelly, black cherry and cassis
aromas. Great concentration and powerful tannins but open for business. Can be enjoyed
now or many years into the future.

Country: France Grape Varieties: 56% Merlot,
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Region: Bergerac 36% Cabernet franc, 8% Malbec

Appellation: AOP Bergerac Style: Medium/Full Bodied Red
Vintage: 2020 Closure: Natural Cork
Farming: Organic (certified) Vegan Friendly: Yes

VINEYARD

Viticulture: Clay & Limestone
Altitude: 130m

Age of Vines: 20+ year old

WINEMAKING

Hand harvested grapes. Destemmed, then a cold pre-fermentation maceration for 3
days under CO2. 28 day fermentation with manual punching down and light pumping
over. Aged in old oak barrels for 14 months, then blended and spending an
additional 4 months in stainless steel.

Fining: gentle fining with bentonite
Filtering: very light filtration

Total SO2: <50 mg/l




