
Region:	Languedoc	
	
Appellation:	Faugères	
	
Terroir:	Schist	
	
Varieties:		50%	Syrah,	50%	Grenache	
	
Content:	750	ml	
	
Alcohol:	14	%	vol	
	
Ages	up	to	7	years	
	
Wine	 making:	 The	 grapes	 used	 for	 «	 Cazalet	 »	 are	
coming	 from	 various	 old	 vineyards	 in	 the	 villages	 of	
Cabrerolles,	Autignac	and	Laurens.	Through	the	mix	of	
diverse	 terroirs,	 Lou	 Cazalet	 achieves	 an	 interesting	
consistency	from	one	vintage	to	the	next.	
Grapes	 are	 hand-picked,	 sorted	 in	 the	 cellar,	 100	 %	
destemmed	and	vatted	for	three	weeks.	
	
Maturing:	 Syrah	 in	 woodenk	 tanks,	 Grenache	 in	
concrete	tanks.	
	
Tasting	notes	Cazalet	2018	
Red	 fruits,	 spices	 and	 menthol	 notes	 from	 Grenache,	
concentration	 and	 roundness	 of	 Syrah,	 fine	 and	
structured	 tannins	 from	 Mourvèdre,	 fresh	 and	
aromatic	herbs	from	Carignan:	according	to	the	purest,	
southern	French	tradition,	each	grape	variety	seems	to	
bring	 its	 character	 and	 advantages	 into	 this	 cuvée.	
Showing	full	body	and	balance,	as	well	as	a	fine	tannin	
structure	this	wine	is	promised	to	a	great	future.	Keep	
it	for	a	couple	of	years	in	the	cellar	or	serve	it	now	on	
lamb	cutlets	with	honey	and	thyme,	grilled	mussels	or	
eggplant	lasagna.	

Cazalet, AOP Faugères – Rouge 2018 


