
                                                                                                                                         

CHATEAU

QUEYRET-POUILLAC

Tasting notes – Food and wine pairing
Lovely deep colour, notes of coffee and black 
cherry, powerful, structured, expressive, 
luxuriant and melting, notes of woodiness and
red fruits for the finale.  Lots of expression 
and elegance, long and powerful during the 
finale whilst also being supple and silky.  
Enjoy with game and cheeses with character.

Surface area: 10 Ha
Production : 70 000 bottles
Soil: Clay-chalk
Grape varieties: 60% Merlot, 20% Cabernet 
Sauvignon, 20% Cabernet Franc
Average age of vineyard: 30 years
Harvest: Upon maturity in accordance with 
grape type 
Vinification: 4 weeks’ vat fermentation at 
26° then aged in barrels for a year with 
decanting every 3 months.
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