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BORDEAUX

Château La Chapelle Maillard is located on the hillsides of the Dordogne on the tip of the Saint 
Emilion appellation. The terroir consists of Castillon clay and St Emilion limestone. The entire 
vineyard has had organic certification since the beginning of the 1980s. The vines are grown 
naturally, in accordance with the official organic specifications. Inspections and certification 
are carried out by Ecocert. The vineyard surrounds the ancient umbrella pine shown on the 
label.

VINEYARD : 15 ha. 5000 vines/ha. Weeding 1 row out of 2

SOIL : clay and limestone

EXPOSURE : South

HARVEST: Mechanical

VINIFICATION: Sorting table, destalker, pre-fermentation maceration, vinification in

thermoregulated stainless vats, vatting + or - 30 days

Beautiful purple color

Nice fruity nose.

round and soft tannins.

CHATEAU LA CHAPELLE MAILLARD 

TERROIR

WINEMAKING

TASTING NOTES FOOD PAIRING

40% Merlot
30% Cabernet-Sauvignon

30% Cabernet Franc

62.6°F
17°C 5 years  25 years 

old 50 hl/ha

Beef fillet

Roasted poultry

Cheese
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