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Merlot 
Cabernet Sauvignon

Short cold maceration. Fermentation in
thermo-regulated vats, then ageing in
stainless steel vats and oak barrels.
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P A I R I N G S

29.10 Ha 
Loamy

Sustainable agriculture, HVE3 certification.
Grassing of the rows and soil preparation.

Charcuterie, red meats in sauce or grilled,
hard cheeses. 

Deep purple robe. Aromas of fresh black
fruits with a woody note, bringing richness
and roundness to the finish. 

T A S T I N G  T I P S
Serve between 16°C and 18°C.
Ideally within 15 years.

Nestling between Saint-Emilion and Castillon-la-Bataille, Château des
Demoiselles is one of the famous Right Bank estates, celebrated not only for
the quality of its wines, but also for its illustrious past engrained in France’s
rich history. The name “Demoiselles” dates back to the end of the Middle
Ages, when the estate was managed by a sisterhood of nuns who oversaw
the vines and ran a charity school for children in the local parish.
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