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SPECIAL FEATURES

Consultant Gilles Pauquet, oenologue for Chateau Cheval Blanc, works
closely with Jean de Monteil to produce this classic St Emilion Grand Cru at
his 17th century vineyard in the heart of the appellation. De Monteil is one
of the region’s most well known growers with a reputation for leaving no
stone unturned in the pursuit of excellence. Traditional production methods
are used including fermentation over one month with frequent pumping
over. Wine is aged in temperature controlled vats with one third in French
oak barrels for 15 months. Fining with egg whites and light filtration by
drawing off.

TASTING NOTES

Extremely well balanced with beautifully integrated tannins and concentration of red berry fruits with a touch of smoke on the finish.
Long, harmonious finish with elegant spices and lingering fruit. Drinking well now but will keep well for up to 10 years in cellar conditions.

NOSE Subtle Complex / Fruity Spicy / Expressive
PALATE Soft Ample Juicy Fragrant / Concentrated
FINISH Smooth / Elegant Delicate Balanced Generous
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