
Technical information

Country: France 

Region: Bordeaux

Appellation: Puisseguin Saint-Emilion

Grape Variety : 

Terroir : 

Age of the vines : 45 years old

Vinification

Tasting notes

Best to drink:

Good aging potential

Wine pairing:

DOMAINE PIERRE TAIX

Château Rigaud

Puisseguin  Saint-Emilion

Vinification duration: 4 weeks. Fermentation over 2 to 

3 weeks with indigeneous yeasts. Wine Maturation for 

16 months 40%  of new barrels.

Aromas of currants, tobacco and herbs follow through 

to a  medium to full body.  Firm, silky tannins and a 

fresh finish.  Polished and refined.

75% Merlot, 25% Cabernet  Franc  

clay-limestone

A wine that could be enjoyed with red meat.


