GRAND CRU CLASSE EN 1855

In 1650, the Pouget estate belonged to the canon of Saint-Emilion, Etienne
Monteil. He ceded the estate to his brother Martin Monteil, whose
granddaughter Thérése Dorlhiac made Francois Antoine Pouget his universal
CHATEAU legatee. Bourgeois of Bordeaux and adviser to the Roy, the latter thus gave his
name to the estate. He had a daughter, Claire, who married Pierre Frangois de
POUGET Chavailles, and for more than a century, the estate remained in the Pouget de
MARGAUX Chavailles family. The Revolution persecuted the Chavailles family and
sequestrated the property, deciding to release it after adding part of the

chateau's vines to the National Estate.

Since 1906, the Guillemet family has owned it and devoted its efforts to promoting this Grand Cru
Classé. Pierre Guillemet and then his son Lucien are particularly committed to making Pouget a very
distinctive Margaux.
« Love will overwhelm your heart,
Your word will be as clear as the rosster’s,
Like the Lion you won’t fear the stroke,
If with this beverage you fill up your heart. »
Maréchal-Duc de Richelieu

Vintage 2020

Soils: Sandy gravels deposited during the quaternary era,
with excellent natural drainage

Average age of vineyard: 45 years
Cultivation: 10 000 plants/ha. Traditional medocan pruning. Pests control
uses biological antagonisms and considers natural balances with the utmost

attention. No chemical fertilizer for over 30 years.

Harvest date: from september 21to october 08 2020

Vinification: Maceration time : 20 days in average. Stainless steel,
controlled temperatures.

GRAND CRU CLASSE EN 1855

Ageing: In split oak casks, of which nearly 75% is new wood.
, Blending: 51 % Cabernet Sauvignon 41 % Merlot
= 04 % Petit Verdot 04 % Cabernet Franc
CHATEAU

MARGAUX

Degree: Average 13,5 °

Production: 22 000 bottles

|
: J‘ Aging potential: Average 20 years
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Tasting note:

At the beginning of 2023 the color is dense, still young. The nose is clean,
intense, complex, elegant. On the palate, the attack is often frank, lively, fresh,
followed by a feeling of volume that fills and coats the mouth. On the finish,
the well-present tannins guarantee excellent aging potential.
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