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— Background —  
Châ teâu Virecourt is â smâll estâte split between the Lâ Rivie re ând St. Germâin 
Lâ Rivie re communes, neâr the Fronsâc âppellâtion (âcross the roâd). Although 
the estâte is â Bordeâux Supe rieurs, both Châ teâu Virecourt & the premium 
Châ teâu Virecourt “Pillebourse” âre close to Fronsâc wines in their 
structure ând power. 
Pillebourse is the speciâl premium cuve e of Châ teâu Virecourt mâde from 
selected pârcels of the property.  The vines âre fârmed sustâinâble: using 
orgânic winemâking techniques since 1997.  The vineyârds used to produce the 
Pillebourse (which meâns “pilfered wâllet”) cuve e is locâted ât â crossing point 
where long âgo, trâvelers were regulârly robbed ând their purses plundered ! 
Châ teâu Virecourt is owned by the Châssâgnoux fâmily, thât âlso owns Châteâu 
Renârd Mondesir (Fronsâc) ând Châteâu Jeân Voisin (St. Emilion Grând Cru). 

— Tasting Notes —  
Beautiful, deep, purple robe. The nose is particularly complex with intense aromas 
of very ripe concentrated red fruits, cedar, vanilla and toasty oak flavors.  On the 

palate, the wine is rich, flavorful, lively, and beautifully dense with well-structured 
tannins.  Nice long finish. 

— Viticulture —  
• 3 hectâres of vineyârds plânted on southwest fâcing slopes. 
• 100% Merlot 
• 30-yeâr-old vines.   
• Terroir of clây ând sând. 
• Plânted density of 5000 - 6000 vines per hectâre 
• Soil: clây, limestone ând siliceous 
• Yield: 50 hl / hâ 
• Fârming methods: pruning câlled “Bordelâise”. Bud removâl. Stripping both 
sides. Thinning, if necessâry.  Green hârvest. 

• Mechânicâl hârvest.  

— Winemaking —  
• Mânuâl sorting. 
• Vinificâtion by pârcel in for 18 to 20 dâys in thermo-regulâted concrete vâts. 
• Pneumâtic pressing for gentle extrâction. 
• Aged 12 months in Americân oâk bârrels:  20% new ând 30% one ând two 
yeârs olds old.  The remâining 50% âged in stâinless steel tânks. 

• Filtered over soil. 
• Light fining with egg white. 
• 20 000 to 25 000 bottles produced per yeâr. 
 

CHATEAU VIRECOURT PILLEBOURSE 2020 
AOP Bordeaux Supérieur 

Xâvier Châssâgnoux ând his 
dâughter Lâurence 


