
 

Tradition 

Appellation Buzet Contrôlée 

 

Varieties : 

Merlort, Cabernet Franc, Cabernet Sauvignon. 

Terroir : 

Various terroirs 

Wine-making : 

Traditional vinification lasting around twenty days for part of the cuvée, 

with the other part undergoing several hours of hot pre-fermentation 

maceration to intensify the flavours of the grape. Maturation in vats. 

Wine-tasting : 

A deep garnet colour, and an intense red fruit nose highlighted with 

vanilla and toasted touches. An ample attack on the palate with 

powerful yet elegant tannins but pleasantly mellow. Attractive long 

finish rich in fruits. 

Ideal drinking temperature: 17-18°c 

 

 

 

Serving suggestions : 

This would be an excellent companion to grilled meat or meat dishes 

with sauce, as well as vegetable tarts of all kinds. 
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Les Vignerons de Buzet – Since now almost 10 years, our coop. is gradually moving towards a viticulture that 

reconciles the best technology, respect for Humans and the environment. 

Our promise:  « Make good wine at the best price for the customer in the best conditions for those whose living it is with 

total respect for Humans and Nature». 

 

A number of years ago, the Buzet winemakers decided to return to tradition and make a wine identical to the one their 

fathers made. Although experienced in modern techniques, they didn’t want to reject the tastes enjoyed by their 

ancestors. So they made a wine which ‘suited them well’, as they like to say – a wine of memory. And this wine, in which 

we find everything that creates the typicity of the Buzet appellation, was given the name ‘Tradition’. No other word could 

quite evoke what they wanted to express with this wine. It was, and still is, a great success. 

 


