
Our Saint Emilion, finesse and roundness

CHATEAU PENIN
F A M I L L E  C A R T E Y R O N

CHATEAU PENIN LA FLEUR

TERROIR
 Sandy-clayey soils located at the foot of the hills

GRAPE VARIETIES
Blend of Merlot 80 % - Cabernet Franc 20% - Old vines 35 to 70 years old

WINEMAKING & AGING
Selective grape sorting

Fermentation in thermo regulated stainless steel vats

Delicate extraction during 25 days

Traditional aging, in oak barrels for 12 months

A third of the production in 500 L barrels (to keep fruitiness by limiting of the

oxygen exchanges), the rest of the wine will age in traditional Bordeaux     

barrels of 225 L

Wine is kept on fine lees throughout the aging process

TASTING

PAIRING
Ideal: Juicy meats, boar steak, prime beef ribs, shoulder of lamb. Harmonious

with fish cooked in red wine such as Bordeaux style lamprey or anglerfish. 

Out of the box: Fine dry cheeses

"Smooth, round, full-bodied, fruity, black berry finish" -

VINUM - 16/20

Smooth attack, it develops into a more powerful, elegant taste with a long finish.

Silver Decanter World Wine Awards 2021


