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A f t e r  s e t t l i n g  i n  C a b a r d e s ,  a n  a p p e l l a t i o n  l o c a t e d  i n  t h e  h i g h e r  e l e v a t i o n  h i l l s  o f  t h e  s o u t h  o f  F r a n c e ,  a n d 
u n i q u e l y  i n f l u e n c e d  b y  b o t h  t h e  M e d i t e r r a n e a n  a n d  t h e  A t l a n t i c  o c e a n ,  A l a i n  M a u r e l  d r e w  o n  v i s i o n a r y 
w i n e m a k i n g  m e t h o d s  t o  d e v e l o p  h i s  e s t a t e .  I n  2 0 1 0 ,  t h e  v a s t  s p a n  o f  v i n e y a r d  l a n d  a n d  w i n e r y  w a s  t a k e n 
o v e r  b y   h i s  e l d e s t  d a u g h t e r ,  S t é p h a n i e ,  a n d  h e r  h u s b a n d  O l i v i e r ,  w i t h  t h e  a i m  o f  e n h a n c i n g  t h e  p o t e n t i a l  o f 
t h i s  l i t t l e  k n o w n  F r e n c h  t e r r o i r  ( A O C ) .  H e a v i l y  i n f l u e n c e d  b y  h i s  t r a v e l s  t h r o u g h o u t  t h e  w i n e m a k i n g  w o r l d , 
O l i v i e r  b r i n g s  p r e c i s i o n ,  p u r i t y ,  a n d  f o c u s  t o  t h e  s t y l e  o f  t h e  w i n e s  a n d  t o  t h e  f a m i l y  t r a d i t i o n  t h a t  c o n t i n u e s 
u n d e r  t h e  M a i s o n  V e n t e n a c  n a m e .  H i s  m a i n  g o a l  r e m a i n s  t o  m a k e  t h e  a b s o l u t e  b e s t  w i n e s  p o s s i b l e  f r o m  t h e 
i n c r e d i b l y  u n i q u e  t e r r o i r  t h a t  s u r r o u n d s ,  e v e n  o u t s i d e  o f  t h e  s t i p u l a t i o n s  d i c t a t e d  b y  t h e  A O C . 

Languedoc-Roussi l lon,  France

IGP Pays d’Oc

80% Cabernet,  20% Cabernet Franc 

Cl ay-l imestone

250 m

50hl/ha

Hand harvested

Wine undergoes fermentation in steel  tanks 
at  control led temperatures of 28C with dai-
ly pump-overs.  I t  then spends three months 
aging on f ine lees with micro oxygenation. 
Malol actic fermentation occurs. 
 

“Coup de Sang” displ ays aromas of r ipe pepper 
and bl ackcurrant.  On the pal ate,  the wine dis-
pl ays a roundness and si lky texture,  with notes 
of bl ackcurrant and a fresh,  l ingering f inish.  
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