7,
CHATEAY
NTE LAUZE;....- ‘

CHATEAU
CANTELAU
MEZY

|

AQP Cahors

CHATEAU
— AB

AGRICULTURE
BIOLOGIQUE

VARIETIES:
80 % Malbec & 20 % Merlot

TERROIR:
Silty-clay soil combined to rolled pebble stones
of the Lot’s second terraces

VINES:

35 years average age ~
1 on 2 rows grassed over, suckering, stripping, green harvesting (0|00 [t )
T WINEMAKING: i
Thermo-regulated stainless steel tanks, A
malolactic fermentation in barrels or tanks . CHATEAU
CHATEAU CANTELAUZE
A E WINE MATURATION: MEZY
NTELAUZ 30 % in barrels with % in new and % in 1 or 2 years, =
70 % in tank, 18 months maturation
: REWARDS: y
-, Silver medalist of the 2014 Paris annual agriculture show, < /JK&
In 2015, bronze Medalist Challenge for the best French wines & S
CAHORS and spirit for Asia and silver Medalist of the Paris annual CAHORS
agriculture show 2015

CHATEAU CANTELAUZE-MEZY
Route de Vire - 46700 DURAVEL (France)
Phone number: +33 5 6524 58 75/ +33 6 72 71 46 60
Email: coml-cantelauze@marcelmezy.com




