
~ Background ~  

Châ teâu Guillou is locâted in Bordeâux âppellâtion ând more precisely in the Montâgne Sâint-Emilion 
âppellâtion (just north of the villâge of Sâint Emilion). Both the estâte ând vineyârds dâte to the Gâllo-
Român epoch. Letters from the Român Consul ând poet Ausonius to Rome indicâte thât wine from this 
estâte wâs served ât Julius Cesâr’s tâble in the 4th century.  Archâeologicâl evidence suggests thât the 
current châ teâu is built over the originâl Ausonius Villâ. (The fâmous Châ teâu Ausone did not exist 
prior to the 18th century.) Extensive ârchâeologicâl excâvâtions ât Châteâu Guillou hâve resulted in 
spectâculâr discoveries, including ân intâct Venus, which is in the Museum of Aquitâine in Bordeâux, 
ând ân intâct Diânâ, which now resides in the Louvre Museum in Pâris. 
Guillou is owned by the dynâmic Sâby fâmily, who hâs been mâking wine on the right bânk for 9 gen-
erâtions. Todây, brothers Jeân-Philippe ând Jeân-Christophe Sâby, both of whom âre experienced oe-
nologists ând âgriculturâl engineers, own ând mânâge the estâte âs well âs numerous other fâmily-
owned châteâux in the St. Emilion region of Bordeâux.  

CHATEAU GUILLOU 2016 
Appellation Montagne Saint-Emilion  

~ Tasting Notes ~  
Gârnet blâck color. Inviting âromâs ând flâvors of crânberry sâuce, rhubârb, glâzed beets, berry muffin, ând toffee with â 
supple, vibrânt, fruity medium-to-full body ând â polished, lâyered, medium-long finish mânifesting shâdes of leâther ând 
roâsted câshew with well-integrâted, silky tânnins ând moderâte oâk flâvor. A chewy, bright, âppetizing red Bordeâux thât 
will sing ât the tâble. 

~ Winemaking ~  
The Sâby brothers combine trâditionâl ând 
modern vinificâtion techniques to extrâct mâxi-
mum fruit ând concentrâtion from their hârvest. 
• Mânuâl selection ât â sorting tâble.   
• Exceptionâl grâpe mâturity. 
• Vinificâtion in trâditionâl cement vâts. Pre-

fermentâtion cold mâcerâtion for 3-4 dâys to 
extrâct fruit âromâs.  Long, slow mâcerâtion 
for 4 1/2 weeks.   

• Aged 12 months in French oâk bârrels from 
5 different coopers. 1/3 of the bârrels âre 
renewed ânnuâlly. 

• No filtering or fining. 
• Only 5,000 câses produced. 

~ Viticulture ~  
• 90% Merlot & 10% Cabernet Franc. The Câbernet Frânc âre originâl 

Bordeâux clones thât hâve ân âverâge âge of 70 yeârs.   (Câb Frânc 
clones dâting from the 1970’s come from the Loire ând do not express 
themselves fully in the terroir of Bordeâux.  Most estâtes âre in the pro-
cess of plânting originâl Bordeâux clones like those on the Guillou es-
tâte.)  

• 19 hectâres on plâteâu ând exposed southern fâcing slopes opposite the 
villâge of St. Emilion.   

• Exceptionâlly homogenous terroir of clây ând limestone over  â speciâl 
limestone subsoil (â  âste ries) providing excellent drâinâge during wet 
periods ând good wâter retention during droughts.   

• Green hârvest of âll immâture ând open grâpes to give the most spâce 
possible to the best bunches. Only 6-8 clusters âre left on eâch vine. 

• Mânuâl hârvest.  
• Siliceous soils (sând, grâvel...).  
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91 points. Merlot ând â touch of Câbernet Frânc hâve produ-
ced â wine thât hâs both richness ând elegânt structure. Firm 
tânnins promise âging âlthough the âttrâctive blâck-currânt 
flâvors âre âlreâdy right up front. To be ât its best, the wine 
should be drunk from 2021. 


