2021 CHATAEAU FRANC-BAUDRON

Beautiful intense color. Notes of black fruits (blackcurrant, blackberry) and roasted
coffee and spices (cinnamon, pepper). A powerful and delicious mouthfeel with a
beautiful tannic structure. As it ages, it offers aromas of undergrowth , leather, cutie
strawberry and offers a velvety mouth feel.

Vintage: 2021

. Country: France
CHATEAU

FRA N C B AU DRO N Region: Montagne St. Emilion

‘ Soil: Limestone plateaus and Clay Hillsides
MONTAGNE SAINT-EMILION

MIS EN BOUTEILLE AU CHATEAU

Vineyard: Franc Baudron

Grape Varieties: 50% Merlot, 50% Cabernet
Franc

Alcohol Content: 14.5

Vinification: Fermented in stainless steel tank
and then aged for 1 year in 50% new French oak
barrels before being transferred to neutral oak for
further aging.
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The Guimberteau family has owned the Chateau Franc-Baudron estate since 1923. This is a vineyard on a hu-
man scale where each generation has left its footprint on the family heritage.

Since 2010, the new generation of Chateau Franc-Baudron has embarked on an environmental approach by
converting the entire vineyard to organic farming. The area hosts bee-hives, uses plants for treatments
(horsetail, nettle and ferns) and seeds flowers to encourage biodiversity of wildlife in the vines.

They have begun implementing new winemaking techniques by using minimal inputs to express at its best the
nature of the grapes and the type of soil. Most of the family’s plots of Montagne Saint-Emilion are located on a
clay-limestone plateau.

Chateau Franc-Baudron is heavily involved in the promotion of the wines of Montagne-Saint-Emilion. Fighting
for the reputation of the name and great terroir of their appellation.

They consider wine to be a living beverage; seeking to reproduce a consistent quality every year while preserv-
ing the typical characteristics of the vintage. In the words of Nelson Guimberteau to his customers in 1960: “A
wine is a child of the vine. Its personality and maturity reflect the place and year of its birth.”
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