
Château Franc La Rouchonne 2020

AOP Saint-Emilion, Bordeaux, France

Château Franc la Rouchonne has built its success in recent years on approachable

wines with real depth of fruit. Located in the sandy parts of the Saint Emilion

Appellation, this small property is a perfect example of a pleasing wine.

TERROIR

Old sands and gravels

IN THE VINEYARD

Harvested by plots and grape viarieties selections

HARVEST

14/09/2020

WINEMAKING

Filling-in stainless steel or concrete vats with temperature control

Pre-fermenting maceration

From 20 to 30 days maceration

Malolactic fermentation in vats

AGEING

Aged in vats from 12 to 14 months

VARIETALS

Merlot 90%, Cabernet franc 10%

Contains sulphites. 

TECHNICAL DATA

Surface area of the vineyard: 6.47 ha

SERVING

Serve at room temperature.

VISUAL APPEARANCE

Its coulour is of medium depth.

AT NOSE

Its fine aroma is reminiscent of cherries and raspberries.

ON THE PALATE

This wine is a light, supple, very moderately tannic wine.

FOOD PAIRINGS

Enjoy this excellent red with meat or mature hard cheeses.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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