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Tasting Note:

CHATEAU GAUDIN
PAUILLAC

Cabernet Sauvignon & Merlot. Deep garnet color. Attractive perfumed aromas of ripe black
fruits mixed with grilled notes from the oak barrels. Rich & elegant palate with generous,
sweet tannins & delicious fruitiness. Great with food: red meat, lamb & strong cheeses.

The Chateau Gaudin enjoys a very privileged situation on the gravelly hillsides of the village
of Saint-Lambert in the town of Pauillac in the Médoc. The terroir is exceptional and the
vines have an average age of 40 years. Harvesting and sorting are done manually. Aging in
French oak barrels. Traditional vinification in temperature regulated steel tanks.

The Chateau Gaudin was acquired by the owner’s grandfather in 1901 from Sieur Gaudin, a
name that they have retained in recognition. At that time it was only 10 acres. Today, it is a
family property of 27 acres that has been in the family for three generations and
surrounded by the vineyards of prestigious wines. In the East, it faces the wide estuary of
the Gironde and is tilted toward a zone of forest on the west. Nestled in the heart of the
Grands Crus Classés of Pauillac, it benefits from a quality soil exploited carefully and
passionately by Mrs. Capdevielle. The grape blend of Chateau Gaudin is composed of 5%
Carméneére, Malbec and Petit Verdot; 10% Merlot; and 85% Cabernet Sauvignon.
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Shelf Talker:
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elegant.
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aromas of ripe black fruits with grilled
notes from the oak barrels; generous
sweet tannins & delicious fruitiness; rich &

Cabernet Sauvignon & Merlot.
Deep garnet color. Attractive
perfumed aromas of ripe black
fruits mixed with grilled notes

from the oak barrels. Rich &
elegant palate with generous,

sweet tannins & delicious
fruitiness. Great with food; pair
with red meat, leg of lamb

and strong cheeses.
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