
                                                                                                                                         

CHATEAU

QUEYRET-POUILLAC

Tasting notes – Food and wine pairing
Lovely very pale pink colour, fruity with notes 
of grapefruit and a little floral with some hints
of jasmine.  Fresh and lively in the mouth, 
very refreshing with long persistence for the 
finale.  A pleasurable wine to accompany 
spicy dishes, grilled food or to simply to be 
drunk as an aperitif.

Surface area: 3 Ha
Production: 20 000 bottles
Soil : Clay-chalk
Grape varieties: 50% Merlot, 50% Cabernet 
Franc
Average age of vineyard : 20 years
Harvest: Upon maturity in accordance with 
grape type 
Vinification: Heat-regulated alcoholic 
fermentation at 17° followed by ageing on 
lees for 1 month.
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