
  

CHÂTEAU DU CAYROU 
CAHORS 
100% Côt (Malbec). Elegant notes of black 
cherry, cassis & raspberry; soft tannic 
elements & juicy acidity; fresh, lingering, 
mineral-driven finish. Organic. 
 

Tasting Note:  Shelf Talker: 

CAHORS 
100% Côt (Malbec) planted in 1980. 

Deep ruby color. Elegant notes of 
black cherry, cassis & raspberry 
with soft tannic elements & juicy 

acidity with a light, lingering, 
mineral-driven finish. Light-framed, 
fresh & elegant. From grapes grown 
in a privileged location with gravelly 

soils on the second terrace of the 
right bank of the Lot river. Organic. 

 

100% Côt (Malbec). Deep ruby color. Elegant notes of black cherry, cassis and raspberry with soft tannic elements and 
juicy acidity with a light, lingering, mineral-driven finish. Light-framed, fresh, and elegant. Organic. 

From the Château Du Cayrou Estate vineyard, grown in a privileged location with gravelly soils on the second terrace 
of the right bank of the Lot river, near Puy l’Évêque, Cahors, Southwest France. The vines were planted in 1980. After 
a pre-dawn harvest, the wines are fermented in temperature-controlled stainless-steel tanks, with a maceration period 

of 20 days. The wines then age for two years in stainless steel tanks before bottling.  

Château du Cayrou is a historic Cahors pioneer with a storied terroir that has produced some of the most 
compelling Cahors wines of the past decades. Until 2009, the estate was owned by the Jouffreau family, who also 
owns Clos de Gamot. They bought the Château (which was in disrepair from neglect) and vineyards in the 1970s, 

recognizing the tremendous potential of the site, and replanted 75 acres of vines. They were unable to keep up with 
Cayrou and their other estates at the same time, so in 2009 they sold the château to Georges Douin, a former 

Renault executive who revitalized the property, where he lives with his wife. George Douin brought in his son-in-law, 
Julien Goursaud, to take care of the vineyards and make the wines. One of the first things Julien did upon taking 

over at Château du Cayrou was cut the production acreage in half. The wines are currently being made with the the 
best parcels of the estate located entirely on well-drained gravel in the horse-shoe bends of the Lot river. Cahors is 
all about the rocks. Julien estimates that some of the parcels are simply not gravelly enough to make top-level wine, 

the produce of which he sells to one of the most well-known producers in the region. Some of the other changes 
Julien instituted included converting all of the estate’s vineyards to organic practices; Château du Cayrou has been 

certified organic since the 2012 vintage. He is also a great believer in the region’s indigenous malbec grape, known 
locally as cot, which constitutes the entirety of the plantings at Cayrou. 

 
AN EASTERLY WINE SELECTION • BELFAST, ME 


