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Chateau
JEANROUSSE

AOC Fronsac

Owner : Emmanuelle Bordeille

Vintage : 2022

Area of the castle : 12,9 hectares

Grape variety : Merlot, Cabernet Franc

Soil : Clay-limestone

Breeding : This wine was aged in barrels for 12 months.

Tasting notes : A brilliant colour with purple hues. The nose is
expressive, with notes of roasting, sweet spices and blackberries.
The palate melts with fruit flavours.

Food pairings : The Meat, roasts, gratins, cheese or gourmet

desserts.
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Chéteau Jeanrousse has belonged to the Bordeille

i family for four generations since 1938. lts name

i comes from a plot of vines called "Jeanroux" which {
i became Jeanrousse. This chateau owns 12 hectares :
i on a very qualitative ferroir (clay-limestone). Since
2006, Emmanuelle Bordeille, brings all her femin-

i inity in the elaboration of Chateau Jeanrousse.
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