
Château Bigaroux
Saint-Emilion Grand Cru

  

VISIT
  

  

TASTING
  

  

ACCOMODATION

  Vineyard

  

AREA
62 ha

  

SOIL TYPE
Sandy floors

  

GRAPE VARIETIES
Merlot 85 %, Cabernet Sauvignon 15 %

  

AVERAGE AGE OF THE VINES
80

  Winemaking

  

HARVEST
Manual

  

TYPES OF TANK
Barrels, Stainless steel

  

AGEING
New barrels 33 %
Barrels 1 wine and more 66 %

  

ANNUAL AVERAGE PRODUCTION
2500 bottles
27 hectolitres

  

Countries where the wine is
sold

FRANCE

  Environmental certifications

EN CONVERSION BIO

Since the purchase in 2012, the Bouzignac family has been keen to perfect what Lady Nature has given it.Any chemical has
disappeared from the vineyard treatments;Everything is treated in plants (boiled, herbal teas, ...).The floors have been reworked
with horses and treated with organic matter to revive the root system of vines (aged 80 years old) and earth. In the cellar, the
vinification is mining and followed with intensity, with a minium of inputs.The harvest is manual and the grapes are sorted in whole
berries before being transported in tank and self -voting barrels. From this meticulous and neat work, each year takes a typical and
very personalized vintage. Who knows how to taste does not drink wine again but tastes secrets."Salvador Dali"

Adress

CHÂTEAU BIGAROUX
297 bis Petit Bigaroux
33330 Saint-Sulpice-de-Faleyrens
Mobile :  06 25 00 33 69

Opening times

January, February, March, April, May, June,
July, August, September, October, November,
December

Saturday
From 10:00 to 12:00 and from 16:00 to 19:00

Contact at the property

Famille BOUZIGNAC Martine et Manon
297 bis Petit Bigaroux
33330 Saint-Sulpice-de-Faleyrens
Mobile :  06 25 00 33 69

 


