
DOMAINE DU GRAND POUGET
AOC MONBAZILLAC

Sémillon, Muscadelle, Sauvignon

2024:80% semillon, 13% muscadelle, 7% sauvignon

AWARDS

Vintage 2022 : Gold Bordeaux 2023

Vintage 2021 : Gold Gilbert et Gaillard 2022

VINEYARD TASTING NOTES

Asian food

slightly spicy

Chocolate pie

Roquefort pear

toast

VINIFICATION

GRAPES VARIETIES

The harvest is carried out manually by successive 

sorting. The grape varieties are vinified in the classic 

way and the alcoholic fermentation is controlled 

thermally. Finally, the wine is aged in stainless steel 

vats before being bottled.

This Monbazillac is distinguished by its 

finesse and elegance. A golden dress. A 

nose of white flowers with delicate notes 

of honey. Acacia nuances on the palate.

Serve at 6 ° -8 °. Keep 5 to 8 years.

Also available in 50cl.

The Domaine du Grand Pouget has a rich family 

history. In 1997 Christian PEYROUX took over the 

estate after his father retired. Since December 2017 

this SCEA has been managed by Thomas ROBLIN, 

his son-in-law The vineyard covers 88 Ha including 

16 Ha in red Located between the municipalities of 

Colombier and Conne de Labarde near Bergerac 

(South West of France) on clay soil limestone.

This cuvée is the fruit of the work of winegrowers 

committed to a reasoned culture approach, the 

operation is thus certified High Environmental Value.
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