
 

  Tsar Pierre Le Grand 
“A story to tell about a Tsar, 

An elegant and noble Cahors to enjoy” 
 

 
 

 

Do you know the legend ? : Tsar Pierre Le Grand 1
st
 

was curing is stomach with Cahors wines? 

As a testimony to him, this Cuvée is named after him. 

 

From its terraced hillside vineyard, this wine will 

delight you with its elegant aromas of red and black 

berries. 

Totally enjoyable on its youth, this wine is perfect to 

discover the Cahors appellation. 

To serve with red meats, stewed or grilled, and typical 

french meals, as cassoulet, sausages-lentils, or beef 

bouguignon. 
 

 

 

Name : Tsar Pierre le Grand 
 

 

Designation : Cahors A.O.P. 
 

 

Qualites : Elegant and delicate 
 

 

Grapes Varieties : 85% Malbec, 15% Merlot 
 

 

Soils : 2
nd

 and 3
rd

 terrace, chalky siliceous half slopes. 
 
 

Area : 12 ha. 
 

 

Yields : 45 to 50 hl/ha. 
 

 

Vinification : Traditional, from 15 to 20 days maceration in vats  
 

Maturation : In vats and barrels  during 12 months. Filtered just before bottling. 
 

 

Containers : Available in:    

 Classic half bottle, 37.5 cl., cases of 24 

  Bordelaise Cahors Malbec bottle, 75 cl, cases of 6 or 12 

  Magnum, 150 cl, cases of 6 

 Others sizes may be ordered. 
 

Stopper : Natural cork 49 x 24 mm. 

 

 

Aging : 8 to 10 years. 

 

 

Wine tasting : Beautiful garnet red colour, elegant delicate wine with scents of 

blackberry and woodand floors. Pleasant  wine, very well balanced 

between subtleness and soft tannins.  
 

Serving  

Temperature :   15/16°C                     
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