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Château Le Grand Sigognac / Médoc





LOCATION : In the city of St Ysans du Medoc, on the plateau of Blaignan, reknowned for producing some of the best wines of the appellation. The owner takes really care of its vines.





.


VINEYARD AREA : 5 hectares under grass








SOIL : Clayey-calcareous


.





GRAPE VARIETIES : 60% Cabernet Sauvignon, 40% Merlot


The vineyard was planted between 1988 and 1989.








HARVESTING : Mechanical harvest 








WINEMAKING : Traditional winemaking in stainless steel vats with long vatting (5 weeks). Diversion twice a day for more suppleness








AGEING : Ageing for 50% in oak casks.








ANNUAL PRODUCTION  :  Little yields for the appellation: less than 50hl/ha. About 30 000 bottles are produced each year.











Elegant and supple wine with a good cabernet sauvignon fruit


 intertwined with spicy notes and mellow and slightly woody tannins.


The 2001 has a wonderful nose of moist earth and mushrooms with a hint of spice. 


The fruit is  mellow and the tannins showing potential for a few more years


but are well balanced now. 


To drink over red meats, little game and cheeses


























