
CHATEAU ARGADENS
AOC Bordeaux White

OWNER/COMMUNE Maison Sichel / Saint-André-du-bois

PITCH To ensure that its wine gets noticed in an appellation which produces large
quantities of heterogeneous wines, Maison Sichel’s policy is to produce top
quality – the result is a fine white wine which is balanced, fresh and fruity,
with floral aromas. Efforts to bring out the very best of an outstanding terroir
have yielded a wine of greater complexity and depth than ever before.
Unlike the red, the white wine is produced in only low quantities.

BACKGROUND The original name of this property, parts of which date back to the 12th
and 16th centuries, was La Salle d'Argadens. It became Château
Argadens in 2002, when it was bought by Maison Sichel. Sichel's aim in
acquiring Argadens was quite simply to see it express the full potential of its
wonderful terroir and become one of the benchmark properties in the
Bordeaux Supérieur category. To achieve this, the company has invested
heavily in terms of finance, time and technology. Sichel's first vintage at the
estate was 2002.

SURFACE 45ha, 3ha of which  produce white wine

AVERAGE AGE OF VINES 30 years
GRAPE VARIETIES Sémillon and Sauvignon

TERROIR Covering 45 hectares of clay-limestone soil in a single plot, Argadens is
superbly well situated on one of the highest hills of the rolling
Entre-Deux-Mers wine region (one of the five highest points, in fact, of the
Gironde). The vineyard is thus extremely well drained and extremely well
exposed to the sun and the air.

WINEMAKING/MATURING Once they have reached optimum maturity, the grapes are harvested by machine. The Sémillons
are pressed immediately, while the Sauvignons undergo skin maceration. During this
pre-fermentation period, the grapes and the musts are protected from oxidization by being kept
under inert gas. Once the musts have been cleaned, they are fermented in new oak barrels.  
At the end of the alcoholic fermentation, the Sémillon and Sauvignon wines remain on full lees,
which are stirred two or three times a week, for 3 or 4 weeks; tasting determines the point at which
they are racked off. Once the heavy lees sediment has been removed, the wines spend a further
2 to 3 months on fine lees, with weekly stirring, until they have taken on the required richness and
complexity. At this point they are racked off for the final time and put into vat, where they are
blended to obtain a balance of structure and aroma.
Before bottling, the wine is lightly fined and put through a cold stabilisation process, which will
ensure it remains bright, limpid and sediment free.
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VINTAGE 2014 :
TASTING NOTES_______________________Expressive nose of grapefruit and litchi, prolonged by silky vanilla aromas. The same aromas are
found on the palate, which is both vibrant and chewy at the same time. A carefully crafted Bordeaux with all the fruit
and freshness typical of the appellation.

AGEING_______________________To drink between 2015-2018.

MEDALS & AWARDS
Gold medal - Concours de Bordeaux 2015
Bronze medal - Decanter World Wine Awards 2015
2** - Guide Hachette des Vins 2016
Bronze medal - Concours des Grands Vins de France - Macon 2015
Grand Prix d'Excellence - Vinalies Nationales 2015
Silver medal - Concours PRIX PLAISIR - Bettane et Desseauve 2015

Powered by TCPDF (www.tcpdf.org)

http://www.tcpdf.org

