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CHATEAU MIREBEAU

PESSAC-LEOGNAN

APPELLATION PESSAC-LEOGNAN CONTROLEE

MIS EN BOUTEILLE AU CHATEAU S.C.A. CH .D’ ARDENNES EXPLOITANT
ALC 13 % BY VOL CYRIL DUBREY VIGNERON

@ CONT. 750 ML A MARTILLAC (GIRONDE)

CONTAINS SULFITES FRANCE

PRODUCT OF FRANCE - BORDEAUX
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Château MIREBEAU
PESSAC-LEOGNAN
Appellation d’Origine Contrôlée

60% Merlot
35% Cabernet Franc
5% Cabernet Sauvignon
4.28 Hectares (10.57 Acres) 
Hand harvesting
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Aged in oak barrels
Vintage(s) on sale: 2001
Specifications: 

30 year old vines on average
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Important MIREBEAU is subject to geographical distribution restrictions Please inquire
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In the spring of 1996, the DUBREYS from Chateau d’ARDENNES, serious and famous Graves producers from Illats, felt in love with a small Pessac-Leognan estate which was for sale, down the road from the heart of Martillac village, near Leognan. Florence & Cyril DUBREY settled on the estate and set their hearts on giving Château MIREBEAU the splendor it had known at the turn of the XXth Century.





First, Cyril DUBREY (an agricultural engineer and oenologist) renovated the buildings and invested in the latest technology for the winery and the vineyard. He then, made every endeavor to become familiar and understand the soil and sub-soil of each plot and nearly each vine plant of this “garden” vineyard.





Overlooking the village of Martillac, Château MIREBEAU is a fine 11 acres estate in total, besieged by the sprawling suburban development of Martillac commune, but holding out, providing the village with a precious green belt. Previously owned by Alexandre DUMAS grand-daughter, the main building dates back the XVIIth century with very old tulip-trees along it. From this house, the view extends towards Bordeaux and the Garonne valley.  Obviously, the vineyard had been planted on the top of that hillock, made of old gravelly soil lying over a complex sub-soil composed of clay, sand and chalk sediments with sea-fossils, to enjoy the best periods of sunshine and a natural draining. This very precise geology also endows Château MIREBEAU wines a deep-red color and silky tannins.  





We also and above all felt in love with Château MIREBEAU because the are exactly what you can expect from a Pessac-Leognan (and can’t find anymore with over extracted and woody Classified growths), subtle bouquets of under woods in fall, falling leaves, soft leather, cedar, oak and pine trees notes…








Pessac-Leognan �Area of Production








HIGHLIGHTS


Terroir: Gravels, clay, chalk, sediments.


Characteristics: 2001 Château MIREBEAU


Complex nose with smoky notes, ripe black and red berries, toasted coffee beans and a touch of peony. Pleasant mouth, silky flesh and ripe tannins with fruity and spicy flavors. 


“Toasted bred and torrefaction aromas. Well balance and nicely done, will need some ageing to then deliver the charms of its silky tannins with delicate food such as veal quenelles”. Guide HACHETTE


Press Review: 2001 Vintage rated 1* Very Good Wine 2005 Guide HACHETTE des Vins - Guides Gilbert & Gaillard, Guide Hubert, etc.


Know more: visit � HYPERLINK "http://www.chateau-mirebeau.com" ��www.chateau-mirebeau.com�


 





BORDELAIS





Ch. MIREBEAU ageing cellar








Florence, Cyril DUBREY and their children
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