
VINTAGE 2022

REGION Cahors, South West, France

TECHNICAL DATA Alcohol 13.5%
APPEARANCE  Dark red black dress.
NOSE  On the nose hints of ripe dark fruit, cherry, 

blackberry and mentholated note. 
PALATE On the palate freshness, balance fullness 

and long finish. Harmonious structure and 
great aging potential. Traditional style in 
the truest sense of the word. 

 
 

AGEING Parcels vinified separately in small vats and 
extracted through “gentle” pumping over, so 
as to give harmonious structure and great 
aging potential. 1 year in steel and 1 year in 
foudre and demi-muid.

Clos de Gamot Cahors AOC

PAIRING Excellent with duck breast and rib eye.

ORDER CODE FR0743

FAMILLE JOUFFREAU

VARIETALS 100% Malbec 

www.famille-jouffreau.com

RATINGS


