
 

 

 
 

 

Hochar Pere Et Fils Red 2001 

 
Tasting Note 

 

 

 

Brilliant, red rubis with hints of brown edges. 

Animal and leathery smells, tobacco and tar. 

Smooth tannins, with some fruits, prunes and cherries, long after taste. 

 

Grape varieties : Cinsaut (50%), Cabernet-Sauvignon and Carignan  

Low yields of 25-35 hl/ha 

Fermentation in cement vats with maceration 

Ageing 6 to 9 months in french oak. 

Bottled in 2003. 

To be released in end 2004 - 2005. 

 


