
C H Â T E A U  R E C O U G N E
C U V É E  C A R M E N E R E

B o r d e a u x  S u p é r i e u r  A O C

Since the early 2000’s Xavier Milhade, the third
generation of the family, father of Marc and Elodie,
has introduced an atypical grape at Château Recougne
: the Carmenère. This grape variety has been forgotten
in Bordeaux at the end of the 19th century after the
phylloxera crisis and was replaced by Merlot and
Cabernet with more promising yields. This variety has
its strengths it produces wines with low alcoholic
degrees (very interesting for hot years) and very spicy
notes. Château Recougne is today one of the few to
produce a cuvée dedicated to this grape variety which
is associated with a slight percentage of Merlot.

www.chateau-recougne.fr

H V E 3  C E R T I F I E D

T A S T I N G

Atypical and very charming
Cuvee. A red Carmine dress. A
nose of sweet spices and deep
notes of fresh fruit. A liquorice
attack and great finesse
throughout the tasting. A very
feminine wine.

A G E I N G  

P O T E N T I A L  5 years

S E R V E  A T  16-18°

P E R F E C T  P A I R I N G

Tapas, cold meats , aperitif

« A grape variety with a perfect adaptation to 
the evolution of the environment and more 

particularly to global warming. »

Elodie & Marc Milhade

A B O U T  T H I S  W I N E‘‘

V I N E Y A R D

A R E A  F O R   T H I S  W I N E  2 hectares

T E R R O I R  Siliceous-clay

A V E R A G E  A G E  O F  T H E  V I N E S  20 years

V I T I C U L T U R E  Conventional

H A R V E S T  By machine

V I N I F I C A T I O N

C E L L A R

Traditional winemaking in thermoregulated cement

and stainless steel vats. Short and regular pumping

overs for a gentle extraction of aromas Maceration

of 3 weeks Malolactic fermentation

B L E N D

90% Carmenere

10% Merlot

X A V I E R  M I L H A D E  W I N E S  – S A S  S A M A Z E U I L H
1 Route de Savignac, 33133, Galgon | info@xm-wines.com| +335 57 50 33 43 | www.xavier-milhade-wines.com

mailto:info@xm-wines.com
http://www.xavier-milhade-wines.com/

