
100% Cabernet Sauvignon
G R A P E  V A R I E T A L

 France, Indication Géographique Protégée
P R O D U C T I O N  A R E A

13.5 %
A L C O H O L  L E V E L

A G E I N G  &  S T O R A G E  

S E R V I N G  &  D I N I N G

T A S T I N G  N O T E

The Langeudoc-Rossillion is producing some the best 
value, forward thinking, approcable wines coming out 
of France now. Using a combination of grapes picked 
at optinal maturity, some old vine parcels, hand picking 
and winemaking techniques that allow the fruit to 
shine, the new Sandpiper really shows that Alchemy’s 
“little bird” is back with a bang.
The Sandpiper in a frequent visitor to the old maritime 
lagoon at the foothill of the Black Mountains where this 
beautifully crafted Cabernet Sauvignon has been 
made. Deep in colour, full of rich summer black fruit 
flavours with a touch of sweetness from the exception-
ally ripe grapes. A lovely combination with any red 
meat roasts, hearty stews and game. When carefully 
selected and matured in French and American oak (to 
add layers of complexity, depth and quality), this 
Reserve wine really over delivered. New World meet 
Old World with definite French Finesse!

P A C K A G I N G / P A L L E T  S I Z E

A 30% proportion has spent 3-6 months in some 
French and American oak.

Best drunk with 18-24 months

16°C Room temperature. Serve with grilled and roasted red meats, ribs, spicy
sausages, big flavoured  stews and strong hard cheeses.

VMF pallets – 12 bottes per case 750ml per bottle – 70 cases per pallet – 14 cases per layer
EURO Pallets – 12 bottles per case 750ml per bottle – 60 cases per pallet – 12 cases per layer

Also available in 1.5 litre bottles

R E S E R V E

Imported and Distributed by Amphora Wine Imports, Blauvelt, NY
+1 845 358 7230, www.duggansdist.com


