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Chateav Lauduc

Classic

VINTAGE 2019
REGION Bordeaux
APPELLATION Bordeaux

VARIETAL 90% Merlot
5% Cabernet Franc
5% Malbec
ALCOHOL 13.50%
TERROIR Limestone-clay, siliceous, gravels
INFO 115 Ha (277.15 Acres) total vineyard &

20 Ha (49.42 Acres) devoted to
Lauduc Classic

25 year old vines - 15 to 21 days fer-
mentation & aging in thermos regulat-
ed stainless steel tanks - Natural winter
clarification

Fined / Filtered

TERRA VITIS - HVE 3, farm certified hav-
ing high environmental value - 1st year
Organic Conversion

About the Estate:

Family estate for 4 generations now run by Régis & Hervé
GRANDEAU, the 115 Hectares (277.15 acres) vineyard of
Chéteau LAUDUC is located on the highest hillsides of the
commune of Tresses, only 10km away from downtown
Bordeaux. Enjoying various exposures and sails (limestone-
clay, siliceous, gravels) which are particularly well adapted
to vine growing and allowing grapes to achieve perfect
ripeness, the vineyard is mainly planted with Merlot and
Cabernets for the Bordeaux Red & Rose Appellations
production, and Sauvignon and Semillon for the limited
production of White wines. Once harvested at their best
maturity, the grapes’ vinification is handled in a modern
cellar of 4500 hl. with thermo-regulated stainless steel tanks
used fo extract soft tannins and deep color, respecting the
fruits’ frue expression.

As far as the Red Bordeaux CLASSIC is concerned, the
alcoholic fermentation is maintained between 26 to 28
degrees C. max depending on the vintage. The wine is then
pumped over the marc with aeration twice a day.
Fermenting lasts 15 to 21 days with a natural and slow
refining process under cold temperature during the winter
using egg whites. The full production is estate bottled.

In our portfolio since the 1990 vintage, Ché&teau LAUDUC
Classic Red is simply THE Bordeaux that we all need to have
in a selection: pleasant, ripe, fresh, modern and “Classic” at
the same time, but still “Bordeaux in taste” without any
doubt! The perfect everyday wine, by the glass, at any
fime, with nearly any kind of food, and above all, still at best
value.

Tasting Notes:

Nice deep garnet-red color. Attractive juicy, ripe and fresh
nose on blackberries, blackcurrant, black pepper and sub-
fle cocoa hinfs. Harmonious and sappy palate on silkky tan-
nins. Pleasant Merlot and Bordeaux length, with just enough
character from the touch of Malbec.

Food Pairing: Soon to come
Press Review:
Soon to come

“Expressive & delicate, the nose reveals black and red ripe
fruits with an amylic touch. Intense & persistant fruitiness on
a round & ample palate, supported by firm but elegant
tanins. 2** Remarkable Wine - 2020 Guide Hachette des
Viins



