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 CHATEAU LANGLAIS, PUISSEGUIN SAINT EMILION 2010 
SCE du Ch.Langlais, France Tradition, Bordeaux, France 
 eCommerce # 481399 │ 13.5% alc./vol.  

ORGANIC  

"The vineyard surrounds a 14th century castle, built by the English. The wine 
from organically grown grapes, is rich and full. Still with some tannins while also 
with rich black fruits, it is structured, ripe and generous. The wine is ready to 
drink, although keeping it until 2017 will make it even better.”  
Score - 90p (Roger Voss, Wine Enthusiast, 2016)  
Terroir: 
The Dupuy vineyards occupy a 47 ha with two châteaux : Beauséjour and 
Langlais. Located in the Saint-Émilion region, the town of Puisseguin produces 
only red wine. The terroir which is mainly limestone-clay soil is planted with 
three types of bordelais grapes. The non-use of chemicals goes back to 1947. 
The soils have never been treated with herbicides or insecticides. Vineyard 
Average Age: 40 years. 
 

Vinification: 
Vinification with only indigenous yeasts (no additives) to maintain the 
authenticity of the Terroir. Cold maceration, to produce wines with delicate 
flavours. 1 month long fermentation at controlled temperature under 30° C to 
preserve fruit flavours. Ageing of the wine is done in the cellar of Château 
Beauséjour in French oak barrels for over 12 months and then in the bottle. 

Variety: Merlot 70%, Cabernet Franc 25%, Cabernet Sauvignon 5% 

Residual sugar: 2 g/L 

Serving suggestion and food pairing: Serve at 17°C with spiced and roasted red 
meat, vegetable dishes with mushrooms and young/soft cheeses. 

 Wine Enthusiast ‘16 90p  
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CANADIAN ACCOLADES 

 
  

Natalie MacLean ‘16 

About 2000 vintage. A distinguished Bordeaux from an elevated vintage. This wine is lovely but 
is at peak, or just slightly past so drink now. Aromas of smoke, cassis and black currant. A blend 
of 70% Merlot, 25% Cabernet Franc and 5% Cabernet Franc grapes. Perfect for prime rib. 
www.nataliemaclean.com 

Bill Zacharkiw ‘16 
About 2000 vintage. At a sweet 16, holding up nicely. Tannins still have grip but aren't drying. 
Fruit is moving towards a more oxidized place, but still has a certain freshness and is sharing 
the stage with a Fall forest flavours - mushrooms and all. May 2016. www.winealign.com 

Sara d'Amato ‘16 

About 2000 vintage. This welcome back vintage of Chateau Langlais offers an inviting and 
surprisingly exuberant nose. A charming old world character offers lightly dried fruit, dried leaf 
along with organic notes, and a little brett and manure. For traditionalists. Drink now. Tasted 
September 2016. www.winealign.com 

Nadia Fournier ‘16 

About 2000 vintage. From organic agriculture, now aged nearly 16 years of mushroom wine 
displays aromas, earth and dried fruit; the tannins have been polished by time, but wine is no 
shortage of meat on the bone. Top marks to emphasize the rare pleasure to find on the market 
a wine perfectly timely. - May 2016.  www.winealign.com 

Marc Chapleau ‘16 
About 2000 vintage. An evolved red … (15 years sounded good), with attributes like, smells of 
dead leaf, tea, tobacco. The mouth is to match, stripped. May 2016.  www.winealign.com 
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