
~ Background  ~  
La Chapelle de Meyney, which means “the Chapel of Chateau Meyney,” is the second wine of the famous 
Chateau Meyney.  The name of this wine refers to Chateau Meyney’s unique history as a Cistercian monas-
tery.  La Chapelle is made identically to the first wine, except the grapes used to produce La Chapelle 
come from the younger vines.   La Chapelle is being launched for the 1st time in the USA with the famous 
2010 vintage.  It is an Aquitaine Wine Exclusive for the entire USA. 

Flanked by Chateau Montrose (2nd growth) and Calon Segur (3rd growth), the cha teau lies at the center 
of a single block of vineyards of about fifty hectares (126 acres) on a superbly situated knoll that over-
looks the Gironde estuary.  One of the oldest estates in the Medoc, Meyney was constructed as a monas-
tery in 1662.  The property was confiscated during the French Revolution, and subsequently re-sold into 
private hands.  It was owned for several generations by the Luetkins family, royalists, who also owned 
Chateau La Tour Carnet (4th growth).  During the 1855 classification, the Luetkins family had the right to 
present one estate for classification. Torn between Meyney (which had a superior terroir) and La Tour 
Carnet (which had a more majestic chateau), The Leutkins submitted La Tour Carnet...which was classi-
fied as a 4th growth.  As a result, Meyney was not classified.  However, its location, just between Montrose 
and Calon Segur, give an indication of the extraordinary terroir, and makes one wonder if it would have 
been classified either a 2nd or 3rd growth, if presented in 1855. 

Today CA Grands Cru owns the estate. Anne Le Naour, winemaker is the Managing Director of all of the 
estates owned by CA Grands Cru and David Launay is the Commercial Director. Hubert de Bouard, owner 
of Chateau Angelus, is the consultant oenologist. 

LA CHAPELLE DE MEYNEY 2015 
Appellation Saint-Estèphe  

~ Tasting Notes ~ 
This wine shows a deep red purple colour. The nose expresses attractive notes of 
fruits, even lightly notes of vanilla and chocolate.  The mouth is well-balanced and 
reveals a medium body full and sucker with a long and powerful finish. 

~ Winemaking ~  
• Manual harvest with sorting in the vineyards. 
• Optical sorting table in the cellars. 
• Fermentation in temperature controlled stain-

less-steel or concrete tanks. 
• Post-fermentation maceration for an average 

of 20 days before the wine is run off.  
• Malolactic fermentation in oak barrels.  
• Blenc: 66% Cabernet Sauvginon & 34% Mer-

lot. 
• Aged 16 months in French oak barrels, 15% 

new.  

~ Viticulture ~  
• 68% Cabernet Sauvignon, 24% Merlot, 8% 

Petit Verdot 
• 51 hectares of vineyards. 
• Average age of the vines is 37 years old. 
• Garonne gravel, clay and limestone soils. 
• Gravel subsoil with a vein of blue clay, similar to 

the blue clay found at Chateau Petrus (Pomerol) 
• Parcel management of soil and vineyard. Certified 

sustainable farming. 
• Manual bud thinning, deleafing and green harvest. 
• Manual sorting tables in the vineyards.  

91 Points. Ripe-plum, dried-rose, sweet-tobacco and dark-

chocolate aromas. It’s medium-to full-bodied with firm, finely inte-
grated tannins and a delicious, mellow finish. Delicious second wine 
from Meyney. Drink or hold.  

Anne LE NAOUR 

11 Rue Ernest Godard  ▪  33000 Bordeaux France  ▪  Tel: (335) 56 52 42 70  ▪  Fax: (335) 56 52 24 17 ▪ www.aquitainewine.com 

91 Points. Now just mature, this perfumed wine shows the 

aging ability of the second wine of this estate. It still has structure but 
the fruits are now moving towards secondary flavors and ripe spici-
ness. Drink this wine now, although it should be even better from 
2022. 


