Ch Chantecler
Pauillac

THE FACTS

COUNTRY: France
REGION: Bordeaux
APPELLATION: Pauillac
CEPAGE: 60% Cabernet Sauvignon, 40% Merlot
WINEMAKING: Fermentation occurs in temperature-controlled
vats, and malolactic fermentation takes place in barrels. Bottled
without filtration.

AGING: 16-18 months in barriques (60% new)

THE STORY

Of the 1,199 valuable hectares planted to grapes in
Pauillac, most are owned by the numerous cru classé
chateaux that call the region home. Yet, within the
formidable triangle formed by Chateau Mouton Rothschild,
Chateau Lafite Rothschild, and Chateau Pontet-Canet, a
single hectare remains in the hands of grower-producer
ﬁj Yannick Mirande. Rosenthal is thrilled to bring Monsieur
$ Mirande’s wines to the US market under his label Chateau
CHATEAU Chantecler, beginning with the 2010 and 2011 vintages.
ECLER | The Mirande family has owned vineyards in Pauillac for
i oe soroct” several generations, but in the spring of 2004 an aunt sold
PAUTLLAC most of the land to Mouton Rothschild. Yannick Mirande
QT < secured control over the remaining hectare and has been
making wines from his own vines ever since.

THE SELLING POINTS

SUSTAINABILITY: Minimal Intervention / Augmentation
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