
Château Bois Madame de

Maurillon

AOP Bordeaux - 2023 - RED

PRESENTATION

Château Bois Madame de Maurillon is located in Saint
Martin du Puy, a small village in the Gironde region, within
the Entre-deux-Mers wine-growing area. The property
covers 15 hectares, 13 of which are dedicated to the
production of red wines, and the vines are on average 20
years old. They are planted with the finest traditional
Bordeaux grape varieties: Merlot for its roundness and
finesse, Cabernet Sauvignon for balance and aging potential,
and Cabernet Franc for its fruitiness and body.
This beautiful estate has made the most of its exceptional
clay-limestone terroir. Perfectly balanced, it retains
freshness thanks to the presence of clay and benefits from
natural filtering properties provided by its limestone stones.
Through more environmentally friendly vineyard harvesting
techniques and an overall commitment to sustainable
development and environmental protection, the estate has
earned the “Terra Vitis” certification.

THE WINE

VARIETALS: Merlot 76%, Cabernet sauvignon 14%,
Cabernet franc 10%
WINEMAKING / AGEING: Traditionnals.

TASTING

Château Bois Madame de Maurillon displays a dazzling,
brilliant ruby hue.
Seductive and expressive, the nose reveals smoky and spicy
notes that immediately captivate. Elegant floral touches
intertwine with luscious aromas of ripe fruit preserves.
The palate is refined and vibrant, offering generous fruit,
beautiful structure, and remarkable elegance. The finish is
long and harmonious, leaving a deliciously fruity impression.

SERVING / FOOD PAIRINGS

SERVING: Serve between 16° and 18°C.

 vignerons-autrement.com  vigneronsautrement  @vigneronsautrement  terre-de-vignerons

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.

https://vignerons-autrement.com
https://www.facebook.com/vigneronsautrement
https://www.instagram.com/vigneronsautrement
https://www.linkedin.com/company/terre-de-vignerons


Château Bois Madame de

Maurillon

AOP Bordeaux - 2023 - RED

FOOD PAIRINGS: Best enjoyed alongside a duck breast
carpaccio, pan-seared sweetbreads, roasted pigeon,
mustard-glazed hare, or a delicate lamb blanquette with
baby turnips. It also pairs beautifully with Tomme de Savoie
cheese or a mirabelle plum tart for a refined and memorable
tasting experience.
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