
    Vintage 201ϱ
Surface ϱHaϴϭ 

Appellation Côtes de Bordeauǆ

Géology Gravels on ClaǇ

Varietal ϲϱй Merlot

ϮϬй Cabernet Sauvignon

   ϴй Malbec

   ϳй Cabernet Franc

Density ϱϲϬϬ plantsͬHa

Average year ϯϱ Ǉears old

Vats Cement

Harvest Hand Picking

Date October ϮϬϭϱ

Barrel ageing ϭϱ Months

Yield ϰϱHlͬHa

Blend ϱϴй Merlot

ϮϬй Cabernet Sauvignon

ϭϮй Malbec

ϭϬй Cabernet Franc

Bottling Date April ϮϬϭϳ

Production ϭϰϬϬ cases

TASTING NOTES Alcohol ϭϰ͘ϱй

PH   ϯ͘ϳϴ

Sugar level фϮgrͬl Ͳ DrǇ

GENERAL FACTS                                                                                                                                                                                                                                                                                                                                 
Le� C���eilla�� c��e�� ��e��� hec�a�e� �f ���dla�dǡ �i�e�a�d� a�d field� i� 
�he hea�� �f �he P�e�i°�e� CØ�e� de B��dea��ǡ a fe� kil��e��e� f��� �he 
�illage �f Sai��ǦCa��ai�ǦdeǦB��dea��Ǥ                                                                                                                                                                                                                                                                                                                                             
In ʹͲͳͳǡ �he Cha�ea� �a� acq�ired b� Br�ce Jack�onǡ an American �ine en�h��ia��ǡ 
and hi� �ife Irina Kra�o��ka�aǤ  O�er �he ne�� �hree �ear�ǡ Br�ce and Irinaǡ re��ored 
�he Cha�ea�ǡ reno�a�ed �he �ine�ard� and comple�el� moderni�ed �he �echnical 
facili�ie�Ǥ

VINEYARD Ƭ VINTAGE NOTES 
The ʹͲͳͷ �i��age e�j��ed a �a��ǡ d�� ����e�ǡ ����idi�g e�celle�� �i�e�i�g 
c��di�i��� f�� �he g�a�e�Ǥ The a����� �e�i�d �a� al�� d�� a�d ��i�e h��Ǥ                                                                                                               
The �ine�ard� of Cha�ea� Le� Con�eillan� ��and on a �erroir of gra�ell� and cla� �oil� 
mo��l� facing �o��hǤ I� i� di�ided in�o ͳͶ di��inc�i�e plo�� �i�h differen� �arie�al mi� 
and ageǤ We belie�e �ha� �he �ine�ard i� �he major con�rib��or �o �he �ineǯ� 
q�ali�� and charac�erǤ Beca��e of �hi� �e �r� �o limi� o�r in�er�en�ion� �o �he mo�� 
cla��ical of French �ine�ard �echniq�e�Ǥ We a�oid �eedǦkiller� and ��e pheromone� 
�o figh� again�� in�ec��Ǥ Farming for fla�o�r and picking on �he op�im�m da� are 
e��en�ialǤ
                                                                                                                                                                                                                                                                                                                                        

WINEMAKING NOTES
Hand pickingǡ gen�le deǦ��emmingǡ and �horo�gh �or�ing are �he primar� prac�ice�Ǥ 
E�er� differen� grape �arie�al i� fermen�ed �epara�el� in �mall cemen� �ank�Ǥ The 
e��rac�ion of �he cap i� a mi� of p�mping o�er and ǲpigeage�ǳ �echniq�eǤ The �ine i� 
gi�en long ageing in French oak barrel�ǡ and a grea� deal of a��en�ion i� gi�en �o �he 
blending �o ob�ain �he mo�� repre�en�a�i�e �ine of �he ǲ�erroirǳ and �in�ageǤ

SCEA le� con�eillan�ǡ ͵ͷ Chemin d� Limance� Ǧ ͵͵ ͺͺͲ S� Caprai� de Bordea�� Ǧ ���Ǥcha�ea�le�con�eillan�Ǥfr Ǧ admin̷cha�ea�le�con�eillan�Ǥfr
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  THE HARVEST 

Hand Picking 
October 2015 

WINE MAKING 

Every different grape varietal is 
fermented separately in small 
cement tanks. The extraction 
of the cap is a mix of pumping 
over and "pigeages" technique. 

 
BARREL AGEING 

 
THE 2015 VINTAGE 
is characterized by an 
ideal weather for the 
production of great wines: 

Dry and hot 
summer 

Temperate and not 
very rainy autumn 

 
 
 
 

VATS Cement 

 
 
 
 

HAUTE VALEUR 
ENVIRONNEMENTAL 

 
 
 
 
 
 

Wine with a cherry 
color with slightly 
coppery reflections. 

Nose with a slight 

GENERAL FACTS 
ln 2011, the Chateau was acquired by Bruce 
Jackson, an American wine enthusiast, and his 
wife lrina Krasovskaya. Over the next three 
years, Bruce and lrina, restored the Chateau, 
renovated the vineyards and completely 
modernized the technical facilities. 
 
TASTING NOTES 

 

 
 

15 Months 
Long ageing in 
French oak 

 
BLEND 
A great deal of 
attention is 
given to the 
blending to 
obtain the most 
representative 
wine of the 
"terroir" and 
vintage. 

 
 
 

 
81% MERLOT 

CABERNET 
SAUVIGNON 

7% MALBEC 

CABERNET 
FRANC 

 
 

LES CONSEILLANS 
Covers twenty hectares of 
woodland, vineyards and fields 
in the heart of the Cadillac 
Côtes de Bordeaux, near 
Saint-Caprais-de-Bordeaux. 

bouquet of evolution 
combining notes of        
truffles, slightly candied 
fruit and the freshness of 
menthol. 

Palate with a silky, slightly 
grainy structure. Notes of 
red fruit with brandy      
evolving on tangy flavors 
ending in roasting aromas. 
Still dashing wine with a 
light nascent bouquet. 

 
 

FOOD PAIRING 
Lamb with 
thyme 

Grilled 
rib steak 

 
 

 
 

 
Bordeaux 

 
 

Dordogne 

TASTING MOMENTS 
...Spicy, Velvety, Elegant... 

 
 
 

Garonne BOTTLING 
DATE March 

2017 

 
KEEPING 
POTENTIAL 
10 years 

 
 
 

MY VISUAL TASTINGS 

SERVE AT 18°C 

ALCOHOL 14,5% 
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http://www.chateaulesconseillans.fr/

