
Technical information

Country: France 

Region: Bordeaux

Appellation: Puisseguin  Saint-Emilion

Grape Variety : 

Terroir : 

Age of the vines : 60 years old

Vinification

Tasting notes

Best to drink:

15 years or more

Wine pairing:

DOMAINE PIERRE TAIX

La Mauriane

Puisseguin  Saint-Emilion

Total destemming.  Double sorting table. Stainless 

steel and concrete tanks equipped with temperature 

regulation (82.4° F max).  Malolactic fermentation in 

vats. Maturation performed in an air conditioned cellar 

with controlled humidity. New French oak barrels 

(80%).

Deep inky color and impressive notes of ripe black 

fruits,  cedar, lead pencil, saddle leather and earth.  

This beauty hits  the palate with full-bodied richness, 

a stacked mid-palate, fine tannin and plenty of length.

78 %  Merlot, 22%  Cabernet-

Franc

clay-limestone

This wine goes well with red meat and strong cheese.


