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STORY

Chéateau Lestruelle’s Cuvée Particuliére, is the result of a work which
consist to consider the vineyard with the eyes of a gardener. Limited to
7,000 bottles, it is made of plots worked with patience, respecting our
environmental approach. The excellence of Chateau Lestruelle

TERROIR

2 plots from 3 areas has been selected. First one, is located on a
calcerous ridge, the second one on a clay limestone soil, the last one on a
sand and grave mix.

GRAPE VARIETIES
90% Merlot, 10% Cabernet Sauvignon

WINEGROWING _ _
Plot harvesting. This Cuveée is the result of our most accomplished work
following the principles of biodynamics and sustainable agriculture.

WINEMAKING & AGING

The plot winemaking was carried out in small tanks. The fermentation was
very long (over 30 days) and malolactic fermentation ended late. Without
any provocation, we let the nature does the magic. Beside Stéphane
Derenoncourt and his advisers, we monitored this wine in every step of its
progress. The aging was carried out in french oak.

ABV:14,5

VINTAGE 2018

A gourmet wine with a complex profil. The mouth is ample, round and
reveals a nice sweetness. We appreciate its warm aromas of red fruits and
the fine tannins. The notes of toasted and vanilla, brought by the aging,
give depth and balance.

CONSULTANT: Stéphane Derenoncourt
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