VINO & spol.

SEIGNEURS D'AIGUILHE
[sené degui]
vinarstvi / winery CHATEAU D'AIGUILHE
[Satd degui]
Francie, oblast / region Bordeaux, podoblast Cotes de Castillon
[bordd/kot d kastijon]

Chéateau d’Aiguilhe obhospodaruje zhruba 50 ha vinic ve vyssich polohach apelace Cotes de Castillon, ktera
leZi na vychod od Saint-Emilionu. Vinafstvi patii vyznamné rodiné von Neipperg, jez vlastni nékolik vysoce
cenénych chateau na ,pravém brehu”, mimo jiné Canon La Gaffeliere nebo La Mondotte. Vino Seigneurs
d’Aiguilhe predstavuje druhé vino tohoto statku.

Jiz nékolik let je Chateau d’Aiguilhe povaZovano za jednoho z nejlepsich producentt v Cotes de Castillon,
zatimco Seigneurs d’Aiguilhe patfi mezi nejvyraznéjsi a nejlépe hodnocena ,, druhd vina“ v celém Bordeaux.
Chdteau d’Aiguilhe cultivates around 50 hectares of vineyards in the higher-lying sites of the Cotes de
Castillon appellation, located just east of Saint-Emilion. The estate belongs to the prominent von Neipperg
family, who own several highly regarded properties on Bordeaux’s “Right Bank,” including Canon La
Gaffeliere and La Mondotte. Seigneurs d’Aiguilhe is the chdteau’s second wine.

For a number of years, Chdteau d’Aiguilhe has been considered one of the leading producers in Cétes de
Castillon, while Seigneurs dAiguilhe ranks among the most notable and best-regarded second wines in
Bordeaux.

Apelace/appellation: Cotes de Castillon
Odrada/variety: 80% Merlot, 20% Cabernet Franc

Popis/description: Intenzivni aroma lesniho ovoce,
dieva a koufe. Komplexni a elegantni ovocna chut' s
dlouhou ovocnou dochuti. Pfijemna tfislovina v
zavéru. / Intense aromas of forest fruits, wood, and
smoke. A complex and elegant fruit-driven palate with
a long fruity finish, and pleasant tannins on the close.

Podavat pfti/serving temperature: 18°C
Doporuceni k jidlu/recommended food pairing:

cervena masa, zvéfina, zrajici a polotvrdé syry / red
meats, game, aged and semi-hard cheeses

SEIGNEURS

Klima/climate: mirné ocednské klima s vlivem
D'AIGUILHE / imé oceanske vem
S Atlantiku — tepla Iéta, mirné zimy, dobré vyzravani
2011 hroznl / mild oceanic climate influenced by the
Atlantic — warm summers, mild winters, and reliable
ripening

Pada/soil: hlinito-vapenata / clay-limestone soil
Nadmorska vyska/altitude: 80-120m

Vinifikace/vinification: primarni fermentace v
nerezovém tanku pfi teploté do 30°C, dalsi zrani 6
mésicl ve vétsim francouzském dubovém sudu /
primary fermentation in stainless-steel tanks at
temperatures up to 30 °C, followed by 6 months of
aging in larger French oak barrels.
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