CHATEAU
TOUR RENAISSANCE

SAINT EMILION GRAND CRU

APPELLATION SAINT EMILION GRAND CRU CONTROLEE

Chateau Tour Renaissance
Saint-Emilion Grand Cru Classé
Aged in oak barrels

The AOC Saint-Emilion Grand Cru is on the same
production zone as Saint-Emilion.

With a maximum yield limited to 40 hL/ha, the AOC
Saint-Emilion Grand Cru produces some of the highest
quality wines in Bordeaux.This low yield forces winegrowers
to limit the vine's load so that the grapes produce high
concentrations of colour,tannic and aromatic elements.

As well, they must submit their wines to a second formal
wine tasting, after 12 months of aging.

CHEVAL QUANCARD

Wine

Location : In the commune of St SUPPLICE DE FALEYRENS
Area of vineyard : 4 hectares

Terroir : gravely outcrops
Grape Varieties : Merlot noir 80%, Cabernet Sauvignon 20%
Vinification : Traditional

lasting notes
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On the palate: a well-balanced, harmonious wine. 2006
The slight woodiness lends it body and enhances the finish
with pleasant toasted notes.

Serve with

Best served with a preserve of duck, a grilled rib of beef
or a Camembert.
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