LUC CHOLOT
MERLOT RESERVE

100% Merlot. Brilliant, deep garnet color. Elegant and racy with ripe blackberry fruit aromas mingling with
the vanilla from the oak; highly complex earthy animal aromas. Full and vinous; robust; well balanced.
Wonderful with red meat, sweetmeats and cheeses.

The vines are 20 years old. The soil is alluvial gravels and limestone/clay bases and sandy soils on
the Mediterranean seabord and upper Aude region. Mechanical harvest and crushing; 3 weeks
fermentation; cap is punched down. Matured in french oak barrels, 1/3 of which are new (2/3 from
Bordeaux - 1/3 from Burgundy). Malolactic fermentation in barrel.

1] , . . . .
== Luc Pirlet has been a famous winemaker in the Languedoc for more than 20 years. At this stage in
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his life he wanted to share his knowledge and passion with a younger generation. After working for
several years in marketing, Christopher Cholot (whose wine was called “Cholot”) made the decision to
MERLOT return to his farming roots and become a winemaker. The two men met in 2013. They possess a

mutual passion for this fascinating world, are lovers of soil, have Epicurean spirits and were looking
for new challenges. Their combined efforts are a mixture of wisdom and youth and embody the beauty
KIERCJERRRV of how knowledge is transmitted from one generation to another. After working together for two years,
Vintage 2015 was the first bottling with the “Luc Cholot” label.

The vineyards are divided between the hills near Mont Alaric and flatter land near the Mediterranean

coast. The 2 areas produce different kinds of wines, rich and powerful in the flatlands, more sprightly
and delicate in the mountains. Luc Cholot works to select the essence of each particular microclimate,
and unite them in a harmonious whole with the goal of balance and complexity year after year.
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Tasting Note: Shelf Talker:

MERLOT RESERVE LUC CHOLOT

100% Merlot. Aromas of ripe blackberry & M E R LOT R ES E RV E

vanilla with complex earthy animal aromas;
elegant & racy; full, robust & well
balanced.

100% Merlot. Brilliant, deep garnet
color. Elegant & racy with ripe
blackberry fruit aromas mingling with
the vanilla from the oak; highly
complex earthy animal aromas. Full &
vinous; robust; well balanced. From
the combined passion of Luc Pirlet &
Christopher Cholot. Wonderful with
red meat, sweetmeats & cheeses.
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