LES CA;DRANS

LASSEGUE

SAINT-EMILION GRAND CRU

PHILOSOPHY

Located on the Cote de Saint-Emilion, the vineyards of Chéteau
Lasségue are blessed with both extraordinary soils and extraordinary
south/south-west exposition to the sun. In discovering the unique
micro-crus of the property, Vigneron Pierre Seillan realized he could
produce more than one wine to showcase the diversity of the estate.
Primarily a blend of Merlot and Cabernet Franc, Les Cadrans de
Lassegue, the estate’s second label, is refined and elegant, a beautiful

and perfect expression of its fruit.

2015 VINTAGE

The favorable climatic conditions of the 2015 vintage at Chéiteau
Lasségue benefited this exceptional wine. After a first rainy and then
cold winter, the spring was dry with relatively high temperatures,
allowing early and even flowering. The beginning of the summer was
particularly warm, with the rain showers that came in August a
welcome respite. As a result, veraison was able to finish and maturation
to launch. The good weather during the grape harvest, which took
place from September 21st to October 7th, concluded the preparation

of a top vintage.

TASTING NOTES

The 2015 vintage of Les Cadrans de Lasségue is brilliantly clear,
showing a ruby core and a bouquet brimming with pomegranates, fresh
rose petals and lilacs. There are savory elements here along with mint
aromas that combine with a dried sweetness, masterfully contained by
the complex structure and vibrant acidity of the wine. The texture is
reflective of its predominant varietal—Merlot, on full display here in its
most soft, expansive form. Above all else the 2015 Les Cadrans de
Lasségue has balanced fruit. The generous, lifted bouquet of light red
fruit, silky texture, and finely integrated tannins makes this the perfect

wine to enjoy right away.
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VIGNERON

Pierre Seillan

SOIL

Clay and limestone
AGE OF THE VINES
40-50 years

COMPOSITION
90% Merlot, 10% Cabernet Franc

ALCOHOL
14.0%

ACIDITY
2.80g

PH
3.70

BARREL AGING
10 Months in 20% New French Oak



