CHATEAU GRAND BARRAIL LAMARZELLE FIGEAC
SAINT-EMILION GRAND CRU

Merlot and Cabernet Franc. Very deep, ruby-red color. Complex aromas of violets and red berries, combined
with a hint of spice and licorice. The wine gains in volume and the fine-grained, silky tannins and lovely
structure. Perfectly balanced mouthfeel, fruit and intensity.

The Chéteau is situated on stony clay-flint terraces known locally as Graves de Saint-Emifion (Saint-Emilion
stones) and is located opposite the famous classified growths: Chateaux Figeac and Cheval Blanc. It
benefits from an exceptional silico-gravelly soil and the presence in the subsoil of a vein of blue clay that
provide the vines with a perfect supply of water. The vineyard is managed according to the environmental
principles of integrated protection: each intervention is considered according to the characteristics of the
plot. The manual harvest is spread out according to the maturity of each parcel, in order to constitute
homogeneous batches. Vinification in small stainless steel vats whose number and capacities are adapted
to vinification in separate batches. These batches are then aged in barrels for 12 to 14 months, in a
magnificent circular cellar of contemporary architecture.

Chateau Grand Barrail Lamarzelle Figeac is located on the sand-clay gravel terrace known as “Graves de
Saint-Emilion”. It extends to the northwest of the village towards the communes of Libourne and

Pomerol. This area is particularly known for the high quality of its fine and elegant wines. In 2005, Dourthe
took over the operation of this little jewel of Saint-Emilion with great ambition. Today they are very proud
to find in their wines the expression of this beautiful terroir.
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