
 
CUVÉE D’HONNEUR 

AOC MINERVOIS 

This exceptional cuvée is entirely handmade, from the harvesting 
to the labeling, in the secret of the tradition. Produced in a small 
quantity, only 1817 bottles and with only grand years! 

The bottle invites you to dream : it was created by an engraver 
artisan and takes you to the entrance of the chateau with its 
rounded architecture, unique in the region. 

At the hearts of this curve, sheltered of the winds, in front of the 
park: here seven generations of a same family have succeeded to 
offer you this cuvée. 

 

Carignan et Grenache 
 

Its wild garrigue odor, with leather notes, spices, 
saffron and clove invite you to taste. A harmonious 
impression in the mouth, the tannins melt in the 

mouth with a perfumed finality An elegant wine with a 
subtle woody taste  

 

 To taste between wine lovers, during a generous 
and delicious meal. 

 
 

Serving temperature : 17-20°C 
 

Ageing potential : 10 to 14 years 

Visit our website www.chateaulamiral.fr 

L’abus d’alcool est dangereux pour la santé. A consommer avec modération. 

15 km from Carcassonne, this wine exploitation is managed by the 
same family since 1817. It covers various soils regarding protected 
origin labels (AOP) MINERVOIS and protected geographical origin PAYS 
D’OC wines. 

Bénédicte and Rodolphe GOBÉ are the seventh generation and 
took over the domain in 2009. They carry on their traditional Minervois 
and have the audacity to invent original wines like their rare blend of 
white sauvignon, Viognier and Marsane used in the wine called Odyssée 
or their famous “tête de cuvée” wine  le Voyage de l’Amiral, an 
exceptional Marselan, named ambassador of the Pays d’Oc wine. 


