
Château de Rouillac
2 0 1 9  - A O P  P E S S A C - L É O G N A N R O U G E

In 2009, Laurent Cisneros fell in love with the estate and sealed his destiny and his familly’s to the

Château de Rouillac, a true gem of the Pessac Leognan appellation.

Over the years, he has developed a range of great and fine wines that express the delicacy of the

terroir and the family’s strong personality.

Living this life and passion to the fullest requires unstiting commitment to live up to the expectations

of the place and the terroir.

In a bottle of Château de Rouillac, you will taste the delicacy of a great terroir, 

the elegance of the « chartreuse » and the personality of the Cisneros family !

Technical informations 
Where : South of Bordeaux, Pessac-Léognan appellation.

Area : 26 hectares of vines, including 23 red.

Age of vines : 30 years

Soil : Fine Gravels of the tertiary.

Harvest : From 24.09 to 11.10.2019. Hand-picked in crates.

Vinification : Alcoholic fermentation and vatting in temperature-controlled tuns. Vatting

time: 20 days. Mechanical punching down and pumping over.

Ageing : The entire wine is matured for 15 months: 30% new French oak barrels and

70% barrels of a first wine, mostly oak from the Bercé Jupilles forest (Sarthe).

Production : 55 000 bottles

Service : Decant 1 hour before serving. 16°-18°. Accompanies filet mignon, veal chop,

pan-fried vegetables, Saint-Nectaire cheese..

Contains sulphites

Blending : Cabernet Sauvignon 64% Merlot 36%

Degree : 13,5%

Certification : High Environnemental Value(HVE 3)

Bright ruby colour Intense nose with notes of wild blackberry jelly, birch sap, turmeric and ash bark. On the palate, the

tannins are creamy and coated, taking a long time to express their full richness. A bottle of great class to accompany great

gastronomic moments in noble company. Peak: 2025-2035.

Tasting note
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