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— Background — 
Châ teâu Cântemerle is locâted in the southern pârt of the Me doc peninsulâ, on the outskirts 
of the villâges of Mâcâu ând Ludon, the vineyârd of Châ teâu Cântemerle, Grând Cru Clâsse  
in 1855, extends over â vâst bed of deep grâvel. With its very speciâl terroir, Cântemerle 
produces delicâte, bâlânced wines with â râre âromâtic complexity. “Cântemerle” comes 
from â Blâckbird in the Middle Ages, “Cântâ Merlâ”. In 1867, Châ teâu Cântemerle received â 
silver medâl ât the Universâl Exhibition to rewârd the excellence of its wine.  After 
belonging to the Villeneuve (1579-1892) ând Dubos (1892- 1980) fâmilies, the Châ teâu wâs 
âcquired in 1981 by the SMA Group, â mutuâl insurânce compâny for building ând public 
works compânies. The very âncient history of the estâte is reflected in the ârchitecture of 
the buildings ând the mâgnificent pârk thât surrounds them. Cântemerle exudes chârm ând 
românticism. Its wines hâve touched him, âs if by mâgic! 
After two decâdes dedicâted to oenologicâl progress, the vine is bâck in the spotlight with â 
more environmentâlly friendly âpproâch. 

92 Points. Opening in the glâss with notions of rich 
berry fruit, licorice, cedâr, violets ând loâmy soil, the 
2019 Cântemerle is medium to full-bodied, with â 
fleshy core of fruit, lively âcids ând powdery tânnins 
thât gently âssert themselves on the finish. This shut 
down â little âfter bottling (some 11 months âgo ât the 
time of writing), but it is beginning to bounce bâck to 
reveâl â wine of reâl chârm ând chârâcter. 

— Viticulture — 
• 95 hectâres plânted on â silico-grâvelly soil 
• Averâge vine âge is 35 yeârs 
• High density of 8,300 vines/hectâre to creâte â competition between the vines to  force 

them to go deeper underground.   
• Double Guyot pruning ând green hârvest âre mâde to increâse concentrâtion in the fruit. 
• Mânuel hârvest with two sortings on 4 vibrâting tâbles to get rid of  the dâmâged 

bunches ând dry leâves. 

— Winemaking — 
• Blend: 68% Cabernet Sauvignon, 27% Merlot, 5% Cabernet Franc and 4% Petit 

Verdot  
• Vinificâtion plot by plot in lârge vâts fâciliting â slow ând soft extrâction of tânnins 
• Fermentâtion lâsts 6 to 8 dâys ât â temperâture of 28°C in different types of vâts 

(cylindricâl in stâinless steel for younger vines, conicâl in oâk,  ând cubic in cement for 
older vines) 

• Mâcerâtion lâsts 20 to 25 dâys  
• Aged in French oâk bârrels (fine grâin) for 12-months, with 40% of new oâk. 
• Then the wine is blended ând lightly clârified, ând will stây 4 months in stâinless steel 

vâts before bottling. 

95 Points. A red with lots of currânt, 
blâckberry, fresh-herb ând tobâcco 
chârâcter. Hint of mushroom, too. It’s full 
ând lâyered with polished, chewy 
tânnins ând â bright ând fresh finish. 
Very long ând focused. Give it time to 
come together. Very clâssic chârâcter 
here. 
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