
 
 

Maradenne-Guitard - EARL de NOZIERES 
« Bru » 46700 VIRE sur LOT 

Tél : 05.65.36.52.73 
E-mail : chateaunozieres@orange.fr - Site Web : chateaunozieres.com 

 

 

 

Château Nozières 

 
A traditionally fermented wine which preserves the fruitiness and 

roundness with a supple 
and well-balanced structure. 

 

 

 

Wine: AOC CAHORS, with 85 % Malbec and 15 % Merlot. 
 
Parcels: vines from 20 to 30 years old 
 
Work on the vines: leaf removal and thinning by hand. 
 
Yield:  50 hl /ha 
 
Soil type: second and third terraces of the Lot valley.  
 
Harvesting: mechanical with a manual follow-up. 
 
Fermentation: a traditional fermentation in thermo-regulated 
vats for 2 weeks.  
 
Maturation: in a classic manner in concrete and stainless 
steel vats during 18 months.  
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