
Jérôme Falgueyret
Winemaker

 This cuvée, aged in amphorae, is the result of an intra-plot 
selection on the best clays of the estate.

A G E  A N D  S U R F A C E  O F  T H E  V I N E S
47 years / 75 ares

G R A P E  V A R I E T I E S  A N D  T E R R O I R 
100 % Merlot
Rare combination of clay and gravel, unique in the 
field.

A L C O H O L  C O N T E N T 
15 %

C U L T I V A T I O N  M E T H O D S
Manual labour is preferred: debudding, side-shoot 
removal, leaf stripping and grape harvests.

W I N E M A K I N G  A N D  A G I N G 
  Slow and progressive extraction with immersed 
marc during 4 to 5 weeks. 
Few mechanical operations so as to produce a wine 
both powerful and delicate. 
Aged in stoneware amphorae of 1000 and 1200 litres 
for 15 months without racking.

C E R T I F I C A T I O N
Certified High Environmental Value estate.

T A S T I N G
Intense and deep robe.

Nose dominated by black fruits (blackberry and blueberry).

The palate is dense with a tight tannic structure, 
though silky and ample.

W I N E  A N D  F O O D  P A I R I N G
To be enjoyed with tapas, red meat or cheese.

L A  P E R R I E R E  -  L E S  A R G I L E S
 RED BORDEAUX - VINTAGE 2020 

Jérôme Falgueyret Château Curton la Perrière - 1 La Perrière, 33420 Jugazan
 tél. 06 14 33 21 81 | contact@curton-la-perriere.com

www.curton-la-perriere.com


