
DOMAINE DE LA BÉGUDE
‘CADET DE LA BÉGUDE’ 
Méditerranée IGP
BC +156693   6x750ml

90 points, Wine Enthusiast (2020)
“This is like a second wine for the estate. A generous wine, it is ripe with 
black fruits that are sustained by tannins and fragrant aromas. It has 
warmth, density and an evocative, herbal aftertaste.”

Grapes: Mourvèdre 35% Grenache 35% Cinsault 30%

Vineyards: Young vines, average of 10 years old. Clay and limestone soils. 
No weed killers, pesticides or chemical fertilizers, Certified Organic by 
Ecocert label. The particularity of la Bégude is its extraordinary diversity of 
soils and expositions. This mosaic of vines remind us of a colour pallet for 
an artist. It’s surrounded by olive trees and the Mediterranean forest caring 
heavy scents of garrigue. 

Winemaking:  Double sorting, total de-stemming, pressing of berries 
and long maceration. Aging in stainless steel vats to favour the fruit. Gentle 
filtration before bottling. 

Tasting Notes:  Bright garnet colour. Aromas of black cherries, notes of 
menthol and spices. On the palate, harmonious and fruity with a spicy and 
warm finish, on elegant tannins.


