
bonfort
Château

A great, yet modest terroir ! When Marcel Quancard bought it from an ageing winegrower in 1978, he painstakingly 
pieced the vineyard back together, taking care to preserve the true spirit of the land and its wine. 12 km north of Saint-
Emilion, Château Bonfort has become a small 4-hectare haven for the appellation’s hallmarks, concentrating the flavours 
so typical of the Saint-Emilion area.

Montagne Saint-Émilion - 2017
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The Wine

The Vineyard
Location : 12 km north of Saint-EmiLion

SurfacE arEa : 4,5 hEctarES. 

PLanting dEnSity : 5000-6000 VinES / hEctarE.  

yiELd : 52 hEctoLitErS / hEctarE.  

graPES VariEtiES : mErLot, cabErnEtS

aVEragE agE of thE VinE : 30 yEarS. 

tErroirS :  15% of cLay, 25% of SiLtS, 60% of Sand. 

Blend
70% Merlot, 30% Cabernets.

Vinification
Traditional vats stainless steel thermo regulated, 

with 2 to 3 weeks maceration.

Ageing
In barrels of oak French antler renewed 

by half every year.

Ageing potential
Ready to drink now, this wine will reach

its full potential around 2024/2026.

Tasting
This has a very assertive, rich, spiced-berry nose with the oak, dialed up quite high in the 
mix. the palate has a silky feel with bold flavors of toasted-spice oak and enough plush, 

plump fruit flesh to hold the palate long.

Food Pairing
Enjoy with poultry, red meat and also with hard cheese.

Awards
91 points, James Suckling, 2020

1 star, Guide Hachette des Vins, 2021
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