
T A S T I N G

A nose of red fruits, a deep and
powerful structure, silky tannins :
an elegant, complex and rich
wine. These values give this wine
an excellent aptitude for ageing,
as can be seen in the Château
Recougne's old vintages cellar,
which retains all its freshness.

A G E I N G  P O T E N T I A L

10-20  years or more

S E R V E  A T  16-18°

P E R F E C T  P A I R I N G

Meat or poultry, cheeses of 
character, throughout the meal

V I N E Y A R D

A R E A  F O R  T H I S  W I N E  73 hectares

T E R R O I R  Sand and Clay

AV E R A G E  AG E  O F  T H E  V I N E S  35 years

V I T I C U L T U R E  Conventional

H A R V E S T  By machine

V I N I F I C A T I O N

C E L L A R

Traditional vinification combining thermo-regulated

stainless steel tanks and small concrete vats,

adapted to the plots of vines to be vinified there.

Gentle extraction while respecting the fruit:

selective sorting of the harvest, short and regular

pumping over, malolactic fermentation.

B L E N D

77% Merlot

14% Cabernet Franc

9% Cabernet Sauvignon

C H Â T E A U  R E C O U G N E
B o r d e a u x  S u p é r i e u r  A O C

Château Recougne is the historic family estate of the
Milhade family since 1938, managed today by Marc
and Elodie Milhade, brother and sister. They represent
the 4th generation and put all their efforts around the
family know-how, sustainable viticulture and quality
technical equipment to produce their Bordeaux
Supérieur which holds a reference place in the
appellation. Close to the Fronsac mound which
overlooks the Dordogne, the 100 hectares of the
vineyard extend over gentle sandy-clay slopes with a
subsoil of iron. Composed mainly of Merlot, the
vineyard also includes Cabernet Sauvignon, Cabernet
Franc and Carmenère. Thanks to the regularity of its
productions, Château Recougne has built a solid
reputation over the years.

www.chateau-recougne.fr

« Each year, we seek to produce accessible wines 
that can be shared in a convivial atmosphere around 

good tables. »

Elodie & Marc Milhade

A B O U T  T H I S  W I N E‘‘

H V E 3  C E R T I F I E D
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