
Chateau La Pirouette Medoc Cru Bourgeois 2015 & 2018 

PRODUCER In 1976 the Roux family began to work at this wine project and for the record, Château La 
Pirouette takes its name from the locality in which it is located, in the village of Jau Dignac-et-Loirac, in the 
heart of the Medoc district. At the time, the farmer Mr. Roux married a viticulturist and together in 1978, 
they decided to use their property land to plant their own vineyard. Michele, the daughter of the couple, is 
at the helm of the estate since 1988.   
APPELLATION Medoc Cru Bourgeois   WINE REGION Bordeaux  
SUSTAINABLE PRACTICES: For several decades, the Roux family is committed to take special care of their 
vines which are tended according to sustainable principles with grass between the rows and green harvest 
in order to limit yields and favor fruit concentration. The priority is to vinify only healthy grapes and let the 
terroir express itself.  

VINEYARDS The soil is marked by rich dense gravel. Today, the estate 
comprises 30 hectares under cultivation with the supervision of 
Michele and her kids. She is driven by a lot of passion with many 
years of agronomy and wine making experience under her belt. Some 
vineyards have been replanted throughout the years.    

HORSES Since its foundation, the Roux family estate has also 
welcomed horses, which are their second great passion, beside 
providing the organic compost for the soil. They hold a primordial 
place in the daily life of the Château and for this reason she wanted 

to pay homage to them by dedicating the estate’s wine labels. Michele has transmitted her passion to her 
two kids. 

TWO WINES The estate produces only two wines and in 2020 it has been confirmed with the status of Cru 
Bourgeois. The most important wine produced is Préférence de La Pirouette which is 100% Petit Verdot 
coming from a selected vineyard of only 1 hectare size. 
 

The 2nd wine is simply named Chateau La Pirouette with 
fruit sourced from the remaining 29 hectares. The vines are 
planted with 5500 plants/ha density, giving an average yield 
of 52 hl/ha. Some parts of the vineyards have been replanted 
and the average age is 30 years old.                                                                              
VARIETALS The blend changes according to the vintage 
characteristics, but generally speaking the break down is 50% 
Cabernet Sauvignon, 45% Merlot and 5% Petit Verdot.   
 
VINIFICATION The grapes are harvested mechanically and 
processed according to the specificity of the plot.  
The fermentation takes place in stainless steel tanks and the 
ageing process is in barriques (1/4 new) for 12 months, 

followed by long bottle ageing.  
PRODUCTION The yearly production consists of 160.000 bottles.            
 

WINE DESCRIPTION The 2015 is an epic vintage while the 2018 is a rich one. Nose: Inviting nose of cassis, 
blackberry, raspberry, licorice, cocoa with a hint of menthol in the background. Palate: Nice fruit on the 
palate. Spicy finish with pleasant and rich mouthfeel. Allow 30 minutes in order to let aromas and flavors 
open up.   

FOOD PAIRING Left Bank Bordeaux red blends pair nicely with heavy, fattier, saltier, and spicier steaks and 
lamb. Braised lamb shoulder with fennel and orange is one of the most successful matching. Try it with 
hard British territorial cheeses such as Cheshire and red Leicester and French Mimolette. 


