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— Vineyard
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17 ha

i SOIL TYPE
Sandy floors

3% GRAPE VARIETIES
Merlot 80 %, Cabernet Franc 20 %
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— Countries where the wine is

sold
GERMANY ETATS-UNIS
BELGIUM FRANCE
CANADA HONG-KONG
CHINA PAYS-BAS
DENMARK

Chateau Pontet Fumet
Sans Soufre

Saint-Emilion

— Winemaking

HARVEST
Manual

@ TYPES OF TANK
Barrels, Stainless steel

AGEING
Tanks 100 %

— Environmental certifications

HAUTE VALEUR ENVIRONNEMENTALE

Our agroecological approach and bio-regulation allow us to cultivate our vines and vinify with respect for the terroir.With the
expertise of microbiologist Christophe Gerland, we amaze this sulfite -free cuvée added by observing our indigenous yeasts and
bacteria for precise control of fermentations.The result: a pure, fruity and digestible wine, with bright aromas of red and black fruits,
a flexible and fresh mouth, revealing all the expression of our Saint-Emilion.

Adress

CHATEAU PONTET FUMET SANS SOUFRE
745 Chemin de La Cale

33330 VIGNONET

Phone: 0557 8453 16

Opening times

Monday, Tuesday, Wednesday, Thursday, Friday
From 09:00 to 12:30 and from 13:30 to 18:00

Contact at the property

BARDET ALICE

745 CHEMIN DE LA CALE
MAISON BARDET

33330 VIGNONET
Phone: 0557 845316
Mobile : 06 88 44 28 01



