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Chatean de Perron

MADIRAN

APPELLATION MADIRAN CONTROLEE
RED MADIRAN WINE
MIS EN BOUTEILLE AU CHATEAU

R. CROUZET PROPRIETAIRE VITICULTEUR A MADIRAN - FRANCE

PRODUCE OF FRANCE




CHATEAU DE PERRON

Region: Southwest

Appellation: Madiran
Producer: Richard Crouzet

Annual Production: 4,000 cases

Jean 1er de Perron arrived in Madiran in 1645. The cellar, unique in all of Madiran, dates back to 1734 and has not seen any modifications since that time. The surrounding hillsides and the quality of the soil contribute to the reputation of the wines from this domaine. Classified as a public resource during the French Revolution, the inventory mentions vineyard surface of 125 acres. Jean-Paul Crouzet took over the vineyards and began replanting them in 1945. Today the property consists of 27 acres.

Harvest/Vinification: Harvested manually, the juice is put through a 20-25 day temperature controlled “cuvaison” before going into both barrels and vats for aging. The wine is then bottled 20-24 months later. The normal blend for the Madiran is 60% Tannat, 20% Cabernet Franc, 15% Cabernet Sauvignon, and 5% Fer Servadou.

     “You like black wine?  Here’s black.  Then  you sink your nose into a huge, smoky, dense, cassis bouquet that’ll knock your socks or some other article of clothing off.  A big, round, powerful imporession on the palate. You’d best chew it around a bit before swallowing.  In fact, this is the one to pull when you are in the mood for a full-throttle tannic presence.  Fabulous stuff.”
-Kermit Lynch

	Appellation:


	Varietal:
	Acreage:
	Soil Type:

	Madiran
	65% Tannat

20% Cabernet Franc

15% Cabernet Sauvignon
	10-40 years
	Stony topsoil, clay beneath
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