
	
	
	
	
	
	
	

Chateau de Gazin 2017 
 
PRODUCER Established in 1532, Château du Gazin is located in the village of Saint Michel de Fronsac, 
on the famous Right Bank alongside the Saint Emilion and Pomerol appellations. It hides in a superb 
valley which cuts into the Fronsadais plateau and overlooks the course of the Dordogne. Since 1935 the 
Robert family makes the most of this exceptional terroir and is converting the whole estate to organic 

practices.  
APPELLATION Canon Fronsac  
WINE REGION Bordeaux  
VARIETALS 85% Merlot, 10% Cabernet Franc, 5% Malbec.   
VINEYARDS The estate comprises 24 hectares and the terroir’s success 
comes from several factors. The soil is marked by clay and limestone with 
some elements of marine origins. The south east exposure on the hillsides 
favors the sunshine during the morning hours, while attenuating the high 
heat of the afternoon ones.  
The vines are in great shape with plenty of water supply due  to the nature 
of the subsoil and the slope. The Dordogne river provides fresh air with its 
immediate proximity. On average the vines are 35 YO.  The vineyards are 
meticulously trained and are naturally grassed in order to limit soil’s 
erosion. Thinning is sometimes carried out to reduce the number of 
bunches. 
DENSITY: 7.000 vines per hectare  
TRAINING SYISTEM Guyot   
HARVEST From mid September onwards. Merlot ripens a bit earlier.   
VINIFICATION The plots are all located around the cellar and the grapes 
can thus be placed in vats in less than 30 minutes, preventing any potential 
spoiling. The grapes are 100% destemmed (the berries are separated from 
the stalk), then sent to the sorting table. Harvest is done plot by plot and 
the grapes are vinified according to their maturity. 
 
Fermentation takes place in stainless steel vats and generally lasts 20 
days with controlled temperature. Native yeast with pied de cuvee. 
Pumping over is carried out according to the quality of the vintage and the 
potential of each vat. After the coupage is done, the wine ages in oak 
barriques (20% new) for a year. Unfiltered.   
AbV 14% 
BOTTLES PRODUCED  160.000 

WINE DESCRIPTION Garnet color, limpid with ruby reflections. The nose is complex with raisins and 
toasted notes, then with glass swirling and air contact the fruity aromas take over (predominantly 
blackcurrant, blackberries, wild cherries). The palate is smooth, with soft tannins. Overall a balanced 
wine, marked by a lingering finish, displaying notes of coffee and more black fruit.  
SERVICE TEMPERATURE 16 - 18° C 
FOOD PAIRING Great choice for well aged cheeses, white meats in sauce and red meats (skirt steak).  
CERTIFICATIONS: Sustainable certified (HVE) and transitioning to organic since 2019.  
AWARDS: The 2017 vintage was awarded with a Gold medal at the Paris Competition & Bordeaux Wine 
Competition.  


