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Vintage: 2020

Appellation: Vin de France

Farming: Organic since 1998 
and biodynamic practices

Varietals: 100% Merlot

Age of the vines: Between 10 
and 25 years

Vinification: 
The grapes were harvested, 
destermered and subsequently 
crushed. Various Merlots from 
neighbouring organic vineyards 
are blended with the Merlot of the 
vineyard. After 6 days of maceration, 
the wine is aged for 6 months in 
concrete tanks before bottling with a 
light filtration at the domaine.

About the winemaker: 
Domaine Séailles is one of the 
pioneers of organic viticulture in 
the Côte de Gascogne, farming 
organically since 1998. Unusual for 
the region, the vineyard is planted 
half to red grapes - primarily Merlot 
and Cabernet Sauvignon. The white 
grapes include the region’s ubiquitous 
Ugni Blanc and Colombard which 
are used primarily for the traditional
Armagnac Ténarèze, alongside 
Sauvignon Blanc and the rare 
Sauvignon Gris which are used for 
the still wines.

Cubik
DOMAINE SÉAILLES

Winemaker :  Julien Franclet Location: MouchanRegion : Sud Ouest 


