
 

PRODUCER :  

                                COCHARD et FILS 

                                Domaine de Mihoudy 

                                49540 AUBIGNE-SUR-LAYON - France 
 

 

 

 

 

TASTING : 

 

- Color  : intense red 

- Nose  : red and black fruits, marmelade tones 

-  Taste  : beautiful matter, generous, wonderful typicity of cabernet 

 

CONSUMPTION : 

- Serve at 13 – 14°  C 

- Match with red meats, cheeses 

 

GRAPE VARIETY :   Cabernet Franc 

    

AVERAGE AGE OF VINES : 30 years 

 

 

 

 

 

 

Appellation  : Red Anjou 2018 

Cuvée            :  DELECTUM  

Type              :  Full-bodied red wine, beautiful matter 

 

 

 

 

TERROIR : 

- Soil  : clay and schist  

- Climate  : semi-oceanic 

- Exposition  : south  

 

VINES : 

- Pruning and trellising : guyot simple 

- Yield : 30 hl / ha 

 

WINE MAKING PROCESS :   hand harvests 

                                                   4 weeks for maceration 

                          Thermoregulation system 

 

MATURING : bottled in april 2019 

 

AGEING  : 10 years 

 

 

 



 


