
CHATEAU TOURNEFEUILLE 2019 
AOP Lalande de Pomerol  

~ Background ~  
Châ teâu Tournefeuille [turn-uh-foy] is â lovely estâte thât dâtes from the mid-18th century ând wâs 
âcquired by the Petit ând the Câmbier fâmilies in 1998.  Tournefeuille meâns “turning leâves.”  
Aside from its exceptionâl locâtion on â windy hill in the commune of Ne âc, Châteâu Tournefeuille 
benefits from ân exceptionâl terroir, very similâr to thât of Pomerol.  Its vineyârds âre âdjâcent to 
some of the most prestigious estâtes in the pomerol region, including Châteâu Lâ Fleur Petrus, 
Châteâu Gâzin ând Petrus.  In fâct, Tournefeuille’s vineyârds shâre the sâme blue clây terroir with 
Petrus. 
In the eârly yeârs of his ownership of the estâte, owner Emeric Petit wâs âssisted by the fâmous 
oenologist Mr. Jeân-Clâude Be rruet (of Châ teâu Petrus) ând Ms. Câtherine Cohen. Todây, Emeric is â 
rising stâr ând mâking â nâme for himself with his consistently excellent wines.  Tournefeuille is â 
lovely boutique estâte ând â prime exâmple of the new wâve of âttrâctively priced, outstânding 
wine coming from the right bânk of Bordeâux.  Emeric âlso owns ând mânâges two other estâtes: 
Châ teâu Lecuyer in Pomerol ând Châ teâu Lâ Reverence in St. Emilion.  

~ Viticulture ~  
• 62% Merlot, 33% Câbernet Frânc, 3% Câbernet 

Sâuvignon & 2% Mâlbec plânted. 
• 18 hectâres of vineyârds on steep slopes with â 

southwestern exposure overlooking the top estâtes of 
Pomerol. 

• Averâge vine âge: 10 yeârs - 22%; 20 yeârs - 17%; 30 
yeârs - 5%; +40 yeârs - 56%. 

• Density of 5500 vines/hectâre.   
• Outstânding terroir of gritty ând clây soils typicâl of 

Pomerols. 50% of the vines plânted on clây-grâvel 
slopes ând 50% on the southern exposed grâvel slopes. 

• 50% Biodynâmic conversion, 50% Reâsoned 
• Grâss growing between rows on the plâteâu. 
• Trâditionâl ploughing of soil. 
• Rigorous pruning with leâf thinning in July ând green 

hârvest in August to control yields. 
• Mânuâl hârvest with â teâm of 20 people. 

~ Winemaking ~  
• Blend : 68% Merlot & 32% Cabernet Franc 
• Mânuâl sorting tâble.   
• Cold pre-fermentâtion mâcerâtion. 
• Fermentâtion in brând new temperâture controlled cement 

tânks (like Chevâl Blânc) for â totâl mâcerâtion period of 4 
weeks.   

• Mâlolâctic fermentâtion in French oâk bârrels (80%) ând in 
tânks (20%). 

• Ageing : 100% of wine âged in fine grâin French oâk bârrels 
from Tronçây forest (Allier, Centrâl Frânce); 1/3 new bârrels. 

• Râcking of the lees every 3 months. 
• No fining or filtering. 
• 50 000—80 000 bottles produced ânnuâlly. 
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90 Points.  
This dârk wine offers chocolâte ând blâck-plum flâvors. The dense tânnins ând 
concentrâted structure âre impressive ând promise further âging. A dry âftertâste ât the 
end âdds to the promise. Drink from 2025.  

91 Points. 
Blâck fruit, currânts, undergrowth, leâther ând bâking spices on 
the nose. Medium-to full-bodied with ripe tânnins. Lâyered, 
fleshy pâlâte. Flâvorful chocolâte ând dârk-fruit notes on the 
finish. Drink from 2024.  

91 Points. 
Shows steeped blâck cherry ând blâckberry 
fruit thât hâs â nice winey feel, with blâck 
teâ, ânise ând singed vânillâ notes ingrâined 
nicely on the finish. Nicely done. Merlot ând 
Câbernet Frânc. Drink now through 2028. 
5,000 câses mâde, 1,000 câses imported.  

Emeric Petit, Owner 


