CHATEAU TEYNAC

Afine example of a family property, owned by the Pairault family, Chateau Teynac
is located in the middle of the village of Beychevelle. This is one of the few medium-
sized chateaux, 11ha in total, in the appellation area. The Chateau’s philosophy is
characterized by a policy of moderate, predictable pricing, a slight indifference to
passing winemaking fads, and above all by a focus on quality.

55% Cabernet-Sauvignon ~ 62.6°F 45 years
45% Merlot 17°C

3-8 years HVE* 45 hl/ha

old
VINEYARD : 3 ha

*Hight Environmental Value

SOIL : Gravel
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CuAteau TEYNAC HARVEST: Hand harvest.

VINIFICATION: Fermentation in thermo regulated tanks. 20 to 25 days vatting time.

2016

AGEING: Maturing in temperature controlled vats during 12 to 15 months.

SAINT-JULIEN
APPELLATION SAINT-JULIEN CONTROLEE

BORDEAUX

Deep dark purple colour Red meat

o - Fowl
Pretty nose, red fruit with a hint

of vanilla Cheese

Full- bodied, with distinctive
character
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