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Domaine Alain Chabanon IGP "Cinq Saut" red
2023 (3 bottles) 

  

Product price:  

€91.50  
  

Product features:  

Area: LANGUEDOC
Winemaker: Alain Chabanon
Vintage: 2023
Appellation: IGP Saint Guilhem le Désert
Color: red
Unit Price: 20-30 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
RVF: 93/100
Cépage dominant: cinsault
Alcool: 13,5

  

Product short description:  

93/100 RVF. The new cuvée red from the domaine that highlights the cépage cinsault. A true
success, both delicate and complex, all in softness. A serious competitor to "Hauts de Carol's,"
the great cinsault signed by Xavier Braujou, which revealed a few years ago the enormous
potential of a red based on cinsault.

  

Product description:  

PRESENTATION OF DOMAINE CHABANON
+ ALL ITS OTHER CUVÉES IN STOCK

Domaine Alain Chabanon IGP "Cinq Saut" red 2023

RVF Guide to the Best Wines of France 2026 (Sept 2025): 93/100.Cinq Saunt, vibrant and easy,
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combines fruits and flowers under this signature mouthfeel of the winemaker.

Technical Sheet written by the domaine:

Cuvée Cinsault: The grape of the future... Finesse, elegance, drought resistance, it has it all!

Blend: 100% Cinsault

Terroir and cultivation method: Clay-limestone terroir on poor soils. The vines are cultivated
biodynamically, under Demeter control, with complete soil plowing and no fertilizer inputs.

Harvest: Entirely manual harvest

Vinification: Traditional vinification. 4 weeks of maceration.

Aging: 9 months in stainless steel tank. 

Production: 3000 bottles and 100 magnums. 

Tasting advice: serve at a temperature of 15 to 17 °C.

Food pairing: Why not a Veal Liver with parsley, a Rack of Lamb with thyme flower….
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