
MARVÈS

C H AT E AU 
LA CROIX 
MARTELLE 

GEOGRAPHICAL LOCATION:
Idealy situated between the vast plain of Minervois and the 
hillsides of Minerve, the vineyard is close to Cesseras village.

APPELLATION:
IGP Pays d’oc 

GRAPE VARIETY :
This is a unique grape variety Cabernet franc comes from  
organic farmed plots. This gives the wine the character  
of this typical terroir. 

VINIFICATION AND MATURATION:
On arrival at the cellar, the grapes are destemmed and vinified in 
traditional concrete tanks for almost 3 weeks. The time required 
to refine tannins. 

TASTING AND FOOD AND WINE PAIRING:
The nose presents intense aromas of red fruits  
(redcurrant and raspberry)

Very nice attack in the mouth with fresh and fruity notes, 
mellow tannins give it a perfect balance. 

Marvès is a very good choice for buffet dinner. It goes well with 
grilled meats, cold meats, cheeses and vegan dishes.

IGP Pays d’Oc
Organic wine since 1998


