
Les Vins de Pierre Montagnac

CHATEAU DE FIEUZAL
Pessac Léognan

PRESENTATION

Chateau de Fieuzal is named in honor of the family that owned it 
at the start of the nineteenth century. After that, the Bordeaux wine 
property was owned by the Griffon family. The Griffon’s, who were 
lucky to have connections to Pope Léon XIII in Bordeaux, were able 
to fill the Vatican’s cellars with their wines from Pessac Leognan. de 
Fieuzal was purchased by the Ricard family. The Ricard’s owned 
multiple Bordeaux wine estates including Domaine de Chevalier and 
Malartic-Lagravière. Today, Chateau de Fieuzal is owned by Lochlann 
Quinn, the chairman of Allied Irish Banks.

This cru is situated on ne of the most beautiful gravely hills of the 
appellation Pessac Leognan. It now ranks in the top flight of the 
Graves alongside Haut Brion and Domaine de Chevalier.
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TECHNICAL INFORMATION

Vineyard : 48 hectares, 39 ha of red vines and 9 
ha of white wine, all planted on gravelly-sandy 
soils originating from the Quaternary period, as is 
typical of the region.
They are trained using a Double Guyot system, 
again the norm for the region, and planted at 
a density of 8300 vines/ha. The vineyards are 
regularly ploughed with vineyard practices lar-
gely along the lines of lutte raisonnée, including 
some biological techniques for pest control.

Grape varieties : 60% Cabernet Sauvignon, 33% 
Merlot, 4.5% Cabernet Franc and 2.5% Petit Verdot
Average age of 30 years

Harvest : Manual harvest

Winemaking : Temperature controlled fermen-
tation in stainless steel tanks during about three 
weeks.  Malolactic fermentation in oak barrels 
(50% new oak), then aging for 16-24 months. Egg 
white fining right before bottling.

TASTING

Mid red; some lifted herbaceous tones but also intensity; quite pre-
cise and clean flavours on the palate; also chocolate and mocha 
notes; attractive wine with a real earthy note.
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