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Chateau La France, Cuvée Gallus 2017
AOC Bordeaux Supérieur

Grape Varieties

58 % Merlot

29 % Cabernet Sauvignon
13 % Malbec

Vinification

Mis en bouteille au Chéateau

Plot selection, Mecanical harvest

Fermentation en cuves thermo-régulées

Gravity type cellar replacing pumps and pipes in order
To preserve the aromatic potential of the grapes.
Ageing 12 Months in barrels

High Environnemental VValue Level 3

Surface/Soil
90 hectares
Clayly - Limestone

Tasting Notes

A wine with a bright and dark colour

In the nose, aromas of coffee, chocolate, dark spicy fruits.
Delicate in oak, powerful and well balanced wine

1 Star GUIDE HACHETTE 2019 ( )RDEAUX
Selected as the BEST BORDEAUX SUPERIEUR of the appellation '\, y
Tasting REVUE DU VIN DE FRANCE 14.5/15.5
Silver Medal Los Angeles Wine competition 2019
Bronze Medal Decanter 2019 87/100

Bronze Medal Concours Méacon 2019
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Located between Bordeaux and Saint-Emilion, Chéateau La France belongs to the largest estates in the
Bordeaux Supérieur area since the End of the Second Empire.

In the heart of the estate, a chateau from the Restauration Period was erected at the exact place of a
former Gallo Roman Villa. In 1635, under the reign of Louis XIII, the chateau was owned by the
Quinsac Family, Royal Notaries of Bordeaux. Destroyed during the French revolution, the Chateau
was rebuilt in its current style by wine merchants from Bordeaux. Until 1930, the estate was named
Chateau Quinsac, since then the name of Chateau La France has been succeeded.

The Mottet Family bought the Chateau in 2009 and since this date keeps on improving the quality of
their wines, regularly awarded prestigious medals.

A monumental sculpture of a cock, 12 m high, created by the Artist Georges Saulterre, has been
erected in the heart of the vineyard. To honour it the CUVEE GALLUS has been created as of vintage
2009.



