CHATEAU
TOUR DE YON

Chateau Tour de Yon 2022

AOP Saint-Emilion grand cru, Bordeaux, France

Chateau Tour de Yon is located just a few yards from the famous Chateau Yon
Figeac. The immaculately tended vineyards are among the most pristine you will
find anywhere in Bordeaux. Old vines, low yields, harvest done by hand, new oak and
meticulous sorting result in sumptuous blends, that rivals many more illustrious
names.

Old sands and gravels
Harvested by hand
08/09/2022

Optical sorting
Gravity flow winemaking with temperature control
Cold pre-fermenting maceration

CHATEAU From 30 to 35 days maceration
TOUR DE YON Malolactic fermentation in new French oak barrels
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Aged in French oak barrels from 14 to 16 months

Merlot 94%, Cabernet franc 6% Surface area of the vineyard: 4.77 ha

Contains sulphites.

Serve at room temperature.

An elegant, balanced, attractive wine with crisp fruit, a pure and complete palate and good
length. The large amount of new oak supports and complements the concentrated fruit.

This robust but elegant style of red would make a great match for a roast leg of lamb or
sirloin steak.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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Chateau Tour de Yon 2022

JAMESSUCKLING.COMT 99 /1))
"Wood spices and dark chocolate with peppercorns, graphite and mushrooms to the dark cherry fruit. Some
blackberries. Ripe and fine-veined, this has firm tannins, medium to full body and a pretty lengthy finish.
Nice complexity here. Give it at least one more year to let the sweet wood spices integrate more."
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