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CHATEAU L’ARCHANGE
Saint-Emilion

FACT SHEET

AREA UNDER VINE : 1,12 hectares

SUN EXPOSURE : Nord-south

TERROIR : Siliceous-clay with a clay and pure molasse subsoil on sandy 

Saint-Emilion glacis. This vineyard was drained and reshaped.

GRAPE VARIETIES : 100% Merlot. 

AVERAGE AGE OF THE VINES : 22 years old

ROOT STOCK : 3309C and 101-14 MG

VITICULTURE : Traditional

HARVESTING : Picked at optimum ripeness.

FERMENTATION : Fermented separately using state-of-the-art techniques, but 

fully in keeping with Bordeaux traditions.

AGEING : 18 months in oak barrels in an underground cellar specially 

designed for ageing fine wine.

YIELD : 45 hectolitres per hectare.

PRODUCTION : 416 cases in 2002

SALES : Sold via the Bordeaux wine trade and to private customers.

TOURS : Opening times :  9:00 - 12:00 and 14:00 - 18:00

OWNER : SCEV Vignobles Chatonnet - Jeanine et André Chatonnet

33500 Néac - Tél : +33 (0) 557 513 131 - Fax : +33 (0) 557 250 893

E-mail : vignobleschatonnet@wanadoo.fr

CONSULTIN ŒNOLOGIST : Pascal Chatonnet 


