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DE FRANCE

In the heart of the best terroirs of the appellation, this family estate of 97 hectares of woods,
lands and vines (37 hectares), is located on clay and limestone hillsides, overlooking the Gironde
estuary, on the right bank, facing the most prestigious Margaux’s Grand Crus.

An old map of 1723 reveals that the Chateau Cazeaux was originally a feudal castle surrounded by
moats and belonged to King Charles VIII. The estate is run now by the Charlassier family.

The property is certified HEV 3" level (High Environmental Value, the highest level of French
environmental certification for farms).

TERROIR

Appellation

In front of the Medoc’s Grand Crus, just across the Gironde estuary, the Blaye Cotes de Bordeaux
AOC is the home of some of the best and oldest Merlot, Cabernet Sauvignon and Malbec of the
entire region, with a similar terroir as Saint-Emilion and Pomerol, the wonderful clay and
limestone soil.

GRAND VIN DE BORDEAUX

A

Blend UL R R

80% Merlot LI I Lﬁ”l (W)
20% Cabernet Sauvignon < N
CHATEAU

WINEMAKING & VINIFICATION CAZ EAUX

The natural grass is kept between the rows and the ground under the vine-plants is worked @
mechanically to galvanize the microbial life and push the roots to go deeper. The goal is to break BUAYE

free from vintage constraints and develop the expression of terroir. COTES DE BORDEAUX
The harvest is picked thank to a machine with latest technologies to bring in the vat house intact e ]:T’\ LA PROPRIETE
berries, perfectly ripe. The wine-grapes are vinified in stainless tanks at low temperatures to : AEA 3T ik
preserve all aromas of fruits. 6 months of ageing in tanks before bottling.
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TASTING NOTES el
An ruby colour, a explosive nose of red fruit, a well-balanced mouth with a great freshness: a 3 =i
pleasure wine to share as an aperitif or with red meat, BBQ or cheese. To serve at 18°C. or cooler.
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. « La passion des vins
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