TECHNICAL SHEET
CHATEAU DE HAUTE-SERRE, GEORGES, 2020

The Chiteau de Haute-Serre stands at an alcicude of 300 meters at the crossroads of the Parc régional des Causses du Quercy and the
Cahors appe“ation. Among the highest and rarest densities of the p]ateau, the vines draw nourishment from the unique clayllimestone
siderolithic soil from the Kimmeridgian, enriched with blue clay and iron concretions. This wine has been named after Georges

Vigouroux, the pioneer who saw the potential of this haven of biodiversity and brought the historic vineyard back to life in 1971.

VARIETAL: 100% Malbec AGING POTENTIAL: 15 years REGION: Occitanie
APPELLATION: AOP Cahors COLOR: Red ALCOHOL: 13.5%

FORMAT: 75 cl CERTIFICATION: HVE VINTAGE: 2020

PH: 3,61 TOTAL ACIDITY (TARTARIC) : 5,53 mg/! $O2: 77 mg/l

RESIDUAL SUGARS: <0,8 g/l CLOSURE: Natural cork
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The 2020 vintage, sunny and promising, benefited from a mild, wet winter followed by an carly spring and a very
dry summer, with welcome thunderstorms in mid-August that allowed the grapes to ripen beautifully. These ideal

conditions kept the vines in perfect condition and produced wines of remarkable quality.

Selected from specific plots within the Chiteau de Haute-Serre estate, this wine faithfully expresses the identity
of its terroir. The grapes, carefully selected from an iconic plot, reflect the natural balance between soil, climate,

and grape variety, 1‘csulting in a sincere and harmonious expression of Malbec.
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Serice control of winemaking temperatures.
Aged for 12 months, 50% in 400-liter barrels before blending.

The wine is aged for 12 to 18 months in the bottle before release.
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"This Cuvée Georges has a deep garnet-red colour. On the nose, elegant scents of cocoa bean and black cherry
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mingle with subtle notes of peppermint. On the palate, there's great tension and very silky tannins with aromas of
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prune, enhanced by the spicy notes that are the signature of Chateau de Haute-Serre”.

2020 @
THE DRINKS BUSINESS - GLOBAL MALBEC MASTERS GOLD (i

Fomil

BETTANE & DESSEAUVE 91 POINTS

TERRE DE VINS GOLD




	TECHNICAL SHEET
	CHÂTEAU DE HAUTE-SERRE, GEORGES, 2020
	A passion for great terroir
	AGING POTENTIAL:
	15 years
	100% Malbec

	VARIETAL:
	REGION:
	Occitanie
	AOP Cahors

	COLOR:
	Red
	13.5%

	APPELLATION:
	ALCOHOL:
	FORMAT:
	VINTAGE:
	75 cl

	CERTIFICATION:
	HVE
	2020


	TOTAL ACIDITY (TARTARIC) :
	5,53 mg/l

	PH:
	3,61
	77 mg/l

	SO2:
	Natural cork

	RESIDUAL SUGARS:
	< 0,8 g/l

	CLOSURE:
	VINTAGE 2020
	VITICULTURE
	VINIFICATION & MATURATION
	TASTING NOTES & AWARDS



