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CHATEAU MEYNEY 2015 
Appellation Saint-Estèphe 

~ Background ~  

Chateau Meyney is one of the oldest estate in Medoc. Flanked by Chateau Montrose (2nd 
growth) and Calon Segur (3rd growth), the property’s vines overlook and extend down to 
the Gironde River. Originally constructed as a monastery in 1662, the property was 
owned for several generations by the Luetkins family, 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 classified as a 4th growth.  As a result, Meyney is 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, and under the team of Thierry Budin, Managing 
Director, David Launay, Commercial Director, and Anne Le Naour, Winemaker, Chateau 
Meyney is making a comeback.  Hubert de Bouard, owner of Chateau Angelus, is the 
consultant oenologist. 

 

~ Winemaking ~  

• After sorting on the optical sorting table, grapes go 
through a cold soak, and then are fermented by parcels 
in vats of varying capacities. 

• After fermentation, maceration continues for an aver-
age of 20 days before the wine is run off. 

• Malolactic fermentation in oak barrels. 

• Aged in French oak barrels, 30%-40% new. 

~ Viticulture ~  

• 65% Cabernet Sauvignon, 25% Merlot, 10% Petit Verdot. 

• 51 hectares of vineyards 

• The average age of the vines is 35-40 years old. 

• The average yield is 50 hectoliters per hectare. 

• Gravel, Clay and limestone soil. 

• Manual harvest following the tradition from the Médoc. Sorting ta-
bles are installed in the vineyards. 

• Grapes are sorted a 2nd time on an optical sorting table to ensure that 
only perfect grapes are selected.  

88-90 Points. The 2015 Meyney has a rounded red cherry and blackcurrant scented bouquet with a touch of spice that only 
develops with rigorous aeration. The palate is medium-bodied with supple tannin. I appreciate the fleshiness of this Saint Es-
tèphe and it is nicely balanced. I can envisage this being an enjoyable 2015 to drink over the next decade, even if I suspect they 
will create better vintages in the future. - NM 

93 Points. This wine is poised between great fruits and firm tannins. It has both in abundance, bursting with black currant flavors 
and lively acidity. - RV 

91-92 Points. An outstanding red with blackberry and chocolate character. Full to medium body, silky tannins and a fresh 
finsih. Very well done for the vintage considering less than perfect conditions in St. Estephe. - JS 

90 Points. Leathery cassis fruit and broad – even massive – ripeness in the Meyney style. 
Will  be very good with a bit of age. 


