
Parcelle Tréjet

VARIETIES:
100% Malbec

TERROIR:
Clay- limestone of the Lot’s third terraces 

and limestone scree

VINES:
40 years average age

1 on 2 rows grassed over, suckering, 
stripping, green harvesting

WINEMAKING:
Thermo-regulated stainless steel sawn-off cone tanks,

extraction by punching down, malolactic fermentation 
in barrels or tanks

WINE MATURATION:
½ in new barrels and ½ in 1 or 2 years barrels,

20 months maturation

REWARDS:
Bronze Medalist of the 2014 & 2015 Paris annual 

agriculture show

AOP Cahors

Château Cantelauze-Mezy

Route de Vire - 46700 DURAVEL (France)
Phone number: +33 5 65 24 58 75 / +33 6 72 71 46 60

Email:  com1-cantelauze@marcelmezy.com


