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CODE Sensation

Pays d’Oc IGP | Vintage 2023

Grape Variety
100 % Cabernet Sauvignon

History

Made by our oenologists with the sole aim of meeting the tastes
of consumers, Code is an invitation to share or enjoy a moment
of pleasure in all circumstances. Each single-varietal cuvée has a
very precise and recognizable aromatic and taste code. Discover
this inspiring range which reveals a sensation of pleasure on
tasting, fascinates with its seductive aromas, and brings passion
and emoation.

Soil

Limestone-clay and pebbles.

Tasting the berries in the vineyard allows the aromatic profile to
be determined and the optimum date for harvest at full ripeness
of each variety to be defined.

Vinification

Long traditional maceration between 30 and 35 days.

Pumping over, punching down the cap and micro-oxygenation on
the skins.

Malolactic fermentation on the skins.

Devatting and pressing.

Ageing on fine lees for 2 months.

Ageing in tanks under oxygen control.

Tasting
Nose of grilled red peppers, soft spices and licorice. Notes of
undergrowth, truffle, prune and chocolate on the palate.

Food pairing
Ideal with a stew, game meats, will match cheese-based dishes or
matured cheese like Parmesan.
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