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Château FOMBRAUGE 2015
ST EMILION GRAND CRU

- CONSULTANT WINEMAKER : Michel ROLLAND -

OVERVIEW
The name Fombrauge actually comes from two words: "fons brogiera",
which means; source surrounded by heather and bushes. These sources still
exist, under the listed wash-house standing in the heart of the vineyard. The
history of Fombrauge is related to 3 families: the Canolle, who bought the
château in 1466, the Dumas, who run the estate after the marriage between
Marie de Canolle and Jacques Dumas, in 1691, and the Taffards, who took
over the property during the 19th century. The first written mention of
Château Fombrauge dates back to the end of the Hundred Years War, which
ended in 1453 in Castillon La Bataille, a few miles away. In 1999, Château
Fombrauge was acquired by Bernard Magrez. Château Fombrauge's wines
were, for the last 12 years, exclusively sold on the scandinavian market. In
1999 they are anew proposed on the Place de Bordeaux. The property find,
under the Bernard Magrez' impulsion, a new dynamic. In 2012, Château
Fombrauge was classified as a Grand Cru Classé of Saint-Emilion; the
crowning glory for all the hard work and investment undertaken to improve
the estate.

VINEYARD
Soil: Chalky-clay located in limestone base which contains fossilised
starfish, with ferruginous sandstone and molasse from Fronsac.
Surface: 57 hectares
Average age of the vineyard: 30 years
Grape varieties: 77% Merlot / 14% Cabernet Franc / 9% Cabernet
Sauvignon

MAKING PROCESS
Manual harvest. Sorting on table, before and after de-stemming. Classical
vinification. Running off and ageing in French oak barrels, with 50% new
barrels.

TASTING NOTE
Beautiful dark colour. Dense wine with good grape maturity. A pretty woody
touch that gives a sweet and charming wine. A greedy wine.

MATCHING FOOD
" Supreme of young partridge breast along with cabbage and Foie Gras " -
Joël ROBUCHON

AGEING POTENTIAL
More than 15 years
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