
  

GEORGES VIGOUROUX 
CAHORS ‘LUCTER DE HAUTE-
SERRE’ 
Malbec, Merlot & Tannat. Wonderfully 
complex & powerful aromas of morello 
cherry, blackcurrant & spices; the 
freshness & fruitiness carry over beautifully 
to the palate; long, silky aftertaste. 

Tasting Note:  Shelf Talker: 

Malbec, Merlot and Tannat. Very dark color with carmine highlights. A wonderfully complex and powerful bouquet of 
morello cherry, blackcurrant, and spices. The freshness and fruitiness on the nose carry over beautifully to the palate, 

which has a long, silky aftertaste. Perfect paired with a roasted meat like T-bone, it also goes very well with mighty 
French cheeses and dark chocolate. 5-20-year aging potential. 

The vineyard is bathed in sunshine from the start of the day. The soil is stony with red clay. Excellent southwest and 
southeast-facing exposure. The vineyard covers 155 acres of vines on slopes at an altitude of 300 meters – one of the 

highest vineyards in the appellation. The wine is left for a long time on the skins, and fermentation is rigorously 
temperature-controlled. It is aged for 10-12 months in oak barrels (1/3 news, 1/3 one year old, 1/3 two years old). 

For four generations, the “black wine” has been flowing through the Vigouroux family’s veins. Owners of 360 
acres of vineyards in Southwestern France, the Vigouroux family are the specialists in France when it comes to 

producing Malbec wines. Georges Vigouroux was the third generation to head up the Vigouroux wine brokerage 
firm, originally started in 1887. Georges was the first to develop sales of bottled wine in the 1960’s, but his heart 

was in the vineyards. In 1971 he planted his first vines in Cahors. Since then he has worked ceaselessly to 
promote the Malbec wines of Cahors, and eventually came to oversee four different domaines. Since 1989 

Georges’ son, Bertrand-Gabriel, has worked alongside his father. With a training in oenology and management he 
brought a new level of attention and refinement to the vineyard and to cellar techniques. In 2000, he took over 
the daily running of the firm from his father. Now Bertrand-Gabriel manages the estates with the same passion as 

his father, maintaining tradition while introducing innovative methods. 
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CAHORS
Malbec, Merlot & Tannat. Very dark color with 

carmine highlights. Wonderfully complex 
& powerful aromas of morello cherry, 

blackcurrant & spices. The freshness & 
fruitiness on the nose carry over 

beautifully to the palate, which has a 
long, silky aftertaste. Perfect paired with 
a roasted meat like T-bone, it also goes 
well with mighty French cheeses & dark 

chocolate. 5-20-year aging potential. 
 


