
Region:	Languedoc	
	
Appellation:	Faugères	
	
Terroir:	Schist	
	
Varieties:	 	 30%	 Grenache,	 30%	 Carignan,	 20%	 Syrah,	
20%	Mourvèdre	
	
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:	in	vats	for	twelve	months.	
	
Tasting	notes	Cazalet	2017	
Sour	cherries,	 raspberries,	 spices	and	grilled	hazelnuts	
in	the	nose	...	A	generous	and	rich	bouquet,	as	befits	a	
Mediterranean	 wine,	 dominated	 by	 Grenache	 and	
Carignan.	 On	 the	 palate,	 Syrah	 and	 Mourvèdre	 bring	
elegance	and	straight	lines,	as	well	as	fresh	tannins	and	
mineral	 acidity.	 A	 precise	 and	 full-bodied	wine,	which	
wants	 to	 be	 accompanied	 by	 tasty,	 intense	 and	 fine	
dishes:	 Rack	 of	 Lamb	 with	 herb	 crust,	 Osso	 bucco,	
baked	 pumpkin	with	 oriental	 spices,	 or	 even	 a	 simple	
piece	of	hard	cheese,	such	as	a	Cantal	Entre-Deux.	

Cazalet, AOP Faugères – Rouge 2017 


