
                                                                                                                                         

CHATEAU

QUEYRET-POUILLAC

Tasting notes – Food and wine pairing
Lovely deep cerise colour, fruity on the nose 
with some strawberry and raspberry notes.  
Powerful at the outset, luxuriant with a good 
balance, light woody note in the middle of the
mouth.  Firm at the end with a tannic feel that
gives the wine longevity and a long finale.  
Enjoy with red meat, poultry and cheese.

Surface area: 30 Ha
Production: 200 000 bottles
Soil: Clay-chalk and boulbène-type soil 
Grape varieties: 60% Merlot, 20% Cabernet 
Sauvignon, 20% Cabernet Franc
Average age of vineyard: 25 years
Harvest: Upon maturity in accordance with 
grape type
Vinification: 4 weeks’ vat fermentation at 
26°, then matured in a vat for a year.
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