
Cuvée ma Vigne
MOULIN DES RAMBAUDS

Draped in a scarlet-red fabric, this creation is adorned with an
intense nose, evoking the rustling of black berries and
raspberries. On the palate, a dance of red fruits unfolds,
carried by a subtle sweetness that delights the senses. Ripe,
bewitching tannins mingle with spicy notes, punctuating this
intoxicating adventure.

Tasting notes

 
Grape variety
MALBEC 65% 
SYRAH 35%

DESIGNATION
IGP atlantique

TYPE OF WINE
Red

ALCOHOL
13%

MILLESIME
2022

VOLUME
750ml

PACKAGING
 Burgundy bottles with
natural corks - Cartons:

2x3 couchécols "100
cases".

gencod bottle 3760224862156
carton 3760224862163 

Ageing: In lined concrete vats, with micro-oxygenation
Surface area: 24 hectares 
Terroir : Clay, south-western slopes 
Density: 4000 vines/hectare

Ma Vigne" represents our pride, passion and commitment. It
celebrates our terroir, its real and emotional value. This fruity
wine has a unique personality thanks to the Malbec-Syrah blend,
which makes it both light and smooth. What's more, it is BIO
NOP certified, and won silver medals at Amphore 2023 and
Macon 2023.

Ageing

Bernard Cazade's signature Syrah-Malbec
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