VINEYARD

VIGNOBLES PIERRE-EMMANUEL JANOUEIX

CHATEAU LA BASTIENNE

MONTAGNE SAINT-EMILION
AN EXCEPTIONNAL TERROIR

Surface 12,5 ha / 30 acres.

Grape variely : Merlol.

Age ol the vines : 50 years,

Density ol plantation : 6 000 to 6 600 stocks ¢ ha.
Sail type @ clayey-silty marls with Tassil oysters,
Sun exposure @ South-west [acing, on hillside.

YINE-GROWING

CHATEAU

ntegrated larming, based on the observation ol the vineyard.

Natural grass growing 1o contribute to the biodiversity.
Double Guyot pruning. Disbudding.

HARVESTING

Green harvests and double-thinning-out of leaves,
Mechanical and manual grape harvests then sorting on table,

Yield : 55 hl ¢ ha.

WINE-MAKING in therma-regulated concrete tanks. 30-day maceration.

LA BASTIENNE

MIS EN BOUTEILLE

AU CHATEAU

VIGNOBLES PE. JANOUEIX
PROERIE ES A MONTAGNE

AcEING during 12 maonths in 1-to-3-wine-old barrels.

PRODUCTION
45 000 bottles,

Date of botling : July, 2 years alter harvests.

BAND VIN DU BORDEAUX

CHATEAU
LA BASTIENNE
JIONTAGNE SAINTENTLIOR

MIS EN BOUTRILLE AT: CHATRAT
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e .

independant

The Chateau La Bastienne, classified Premier Grand Cru Montagne in 1928, before the
appellation Montagne becomes Montagne-Saint-Emilion, has been acquired Pierre-
Emmanuel's grandfather in 1945.

Located on the Southwest hillside of the plateau of Néac, close to Lalande-de-Pomerol,
the vineyard of La Bastienne benefits frem an exceptional soil, marls with clayey-silty
texture, gently sloping which assures a natural drainage. The marly grounds are the best
of the Bordeaux area to get great red wines, concentrated, fine and complex, with a
long ageing potential.

Fourth generation of vine-grower, Pierre-Emmanuel Janoueix took over the family
vineyard in 2000, with for ambition to perpetuate the quality and to prove that
Montagne-Saint-Emilion can also be a great wine.

Some vines were pulled up and the missing stocks were planted with the most adapted
vines from a local selection. So, on 17 ha of property, only 12,5 ha are planted. The
yields were reduced by 15 to 20 %. The wine storehouse has totally been renewed and
equipped in thermoregulation.

Thanks to all these efforts, the wine of the Chateau La Bastienne, former Premier Grand
Cru Montagne, became again a reference of Saint-Emilion.

CONSUMPTION
T START T BRINK AFTER 3 YEARS. AGEING POTENTIAL OF 15 YEARS. SERVE AT 16°C (60.8°F).
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VIGNOBLES PIERRE-EMMANUEL JANOUEIX

PALMARES

2016
JAMES SUCKLING 92-93/100 (03-2017) A dense and powerful red with dark-berry and chacolate character. Medium to full body
and a chewy [inish. Structure comes through atthe end.
2015
MEDAILLE DE BRONZE au Concours Genéral Agricole de Paris 2017,
MEDAILLE DE BRONZE au Cancours de Bordeaux des vins d'Aquitaine 2017,

2014
MEDAILLE DE BRONZE au Concours Général Agricole de Paris 2017,
JAMES SUCKLING 89/100 (02-2017) Plenty of ripe fruit with some light plum-jam character on the nose.
Medium to full body, soft tannins and a juicy finish. Drink now.
LE PoOINT 15,5/20
2012
MEDAILLE D'ARGENT au Concours de Bordeaux des vins d'Aquitaine 2015,

MEDAILLE DE BRONZE au Concours des vins des vignerons indépendants 2015.

201
VINO ! MAGAZINE ** VIN TRES BON (Eté 2012).
2010
MEDAILLE D'OR au Concours de Bordeaux des vins d'Aquitaine 2013,

MEDAILLE DE BRONZE au Concours des vins des vignerons indépendants 2013.

James SUCKLING 91/100 (03 - 2013) Crushed cranberries and fresh wood with a pleasant spicy note.
Strawberry and sour cherries on the palate with a marked but ripe acidity and good structure. Crushed
chalky mineral notes in the medium finish. Try in 2015.

2009
MEDAILLE D'ARGENT au Concours Géneral Agricole de Paris 2011,

ELU CHAMPION DES RAPPORTS QUALITE-PRIX PAR LE FIGARO.

LE FIGARO

Vendredi 28 octobre 201 M A G A Z I N E

Dc région en région, les champions du rapport qualité-prix
esalisios mui e fo fanesx neifiear
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P.-E. Janoueix
“Mon vin doit étre un coup de soleil”

2008
MEDAILLE D'ARGENT au Concours Général Agricole de Paris 2010.
MEDAILLE DE BRONZE au Concours de Bordeaux des vins d'Aquitaine 2010.

2006
MEDAILLE D'ARGENT au Concours des Vignerons Indépendants 2009,
2005
MEDAILLE D'ARGENT au Cancours de Bordeaux des Vins d'Aguitaine 2007,
2001
MEDAILLE D'ARGENT au Concours Geéneral Agricole de Paris 2003.
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