
CHÂTEAU 
Castaing 

Red Wine

A.O.C. Côtes-de-Bourg
Vintage : 2018
Production: 80 000 bottles of 75 cl
Grape Varieties: Merlot 80%, Cabernet Sauvignon 20%

Quality : 

Most of our work take place in the vineyard, because the quality of a wine 
does not come from the vinification or the aging process, but from the quality 
of the grapes. The vinification is just a transformation process that does not 
improve the quality of the wine. Our strength lies in being the owners of our 
lands and growing our vineyard the best way possible, taking consideration 
of the climatic conditions. Our Wine are produced exclusively with our 
grapes. 

Vineyard :

The plot for this cuve is exposed south-ouest side with a clay-limestone soil. 
We remove some leaves from the grapes to expose them directly to the sun, 
in order to increase the concentration of the grapes and limit the 
development of rot and achieve optimal maturity. 

Harvest:

Mechanical harvest with sorting table on board and a second at the winery 
with an optical sorting table. With this high technology process we keep only 
the best grapes.

Vinification:

The vinification process is as simple as possible, in order to respect the 
grapes. We don’t use sulfites before the end of Malolactique fermentation. 
We control the temperature so it sticks between 21 and 27°C with 2 
pumping-over per day, to avoid over-extraction and keep the fruitiness of the 
grape. 

Ageing : 

20% in stainless steel tank and 80% in barrels during 14 months to give a 
light woody taste to the wine and a great personality. 

Tasting:

Château Castaing has a great personality. The color is bright and the nose is 
lightly woody. The palate of the wine is round with black and red fruits 
aromas, lightly spicy and ripe tannins for an harmonious finish. 

Availability: 

0,75L Bottle
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