
 CHATEAU LAUROU 

CUVEE PRESTIGE        Red 

Region: South West        

Appellation: AOC Fronton 

Beautiful very dark red appearance with purple tones. 

Light woody and elegant nose of red/black fruits and spices. 

The roughness of the wood tannins is balanced by the cepages 
association to reach finesse and complexity. 

Harmonious tannins at their best maintain a long-lasting and wide 
mouth sensation. Reveals complexity of ripe fruit with nice spicy 
undertone. 

Sauce and grilled meats and games.  Serve at 16 to 18°C. 

General Description 

Grape Varieties: The main grape variety is "négrette", balanced by 
other varieties according to the wine producer's choice. Négrette 
(50 %), Syrah (25%), Cabernet Sauvignon (25%) 

Soil:  white "boulbènes" soils. (sand and lime) 

Alcohol content: 12.5% 

Aging: Aged in oak barrels and estate bottled 

Wine Tasting Notes 

"FRONTON" appellation is located near Toulouse close to the 
Tarn river. It is famous for its typical grape variety "NEGRETTE".

Chateau Laurou (45 ha) produces, syrah, cabernet franc, 
sauvignon, cot and gamay too. 

In search of various qualities blending is different for each 
produced wine. 

Selection ranges from "easy to drink" wine to exceptional 
"HAUTE EXPRESSION" which is not reached every year. 

Specifics 


