
VINTAGE 2020

REGION Montagne-Saint-Émilion, Bordeaux, France

TECHNICAL DATA Alcohol 14.5% 
   

    

AGEING Aged in oak barrels for 2 years.

Montagne-Saint-Émilion

PAIRING This Saint-Émilion will go really well with 
appetizers, red meats, Moroccan lamb stew, 
cheeses, red fruits and chocolate.

READINESS FOR DRINKING   Drink now or until 2033.

ORDER CODE FR0089

CHÂTEAU MONTAIGUILLON

VARIETALS 65% Merlot, 20% Cabernet Franc,
15% Cabernet Sauvignon

www.chateau-montaiguillon.com

APPEARANCE Deep ruby colour. 
NOSE Notes of spiced plums, blackberries and 

cassis on the nose. 
PALATE There’s a savoury, graphite note woven 

through the juicy, sumptuous palate. Its 
rounded tannins are already integrated with 
the plump fruit, and the finish has a fresh, 
balanced length.

 

RATINGS


