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LA CLAYMORE

vigneron-récoltant

CHATEAU FLAUNYS 2019
MONTAGNE SAINT-EMILION A0C

We have named our most beautiful vines FLAUNYS, which means Paradise in Celtic-Gaelic. The cauldrons or cups
filled with an elixir of life usually reserved for the noble warriors, were traditional symbols of the Celtic paradise.
The beautiful Holy Grail fresco of the Saint-Emilion monolithic church shows this cup, which inspired us to choose
the red cup with golden details for our Chateau FLAUNYS label

VINEYARD

Our plots are located in the South West of the AOC, just near Lalande-
Pomerol.

Our vines are worked with the respect of environment, with accurate
observation of the weather forecasts and health conditions to reduce
treatments. Mechanical work of the soil, frequent tillage, systematic leaf-
thinning, green harvesting, sorting. For the full expression of the terroir.
Grape varieties: majority of MERLOT

WINE

Wine making process is made without the use of SO,, under temperature
control in vats for optimal fermentation and maceration during 1 month,
plot by plot. After running off and pressing, grapes selected for CHATEAU
FLAUNYS age part in French oak barrels of 400 Litres, and part in vats. All
ours barrels are renewed each year. Final blending is made after 12 month’s

CHATEAU

FLAUNYS ageing. - o
SRAND VIN DE BORDEAUX Bottled after 18 month’s ageing in barrels, CHATEAU FLAUNYS is available in

MONTAGNE SAINT-EMILION
75cl Bordeaux Bottles.

. TASTING

A red iron oxide colour (Falun red) with apricot-pink hints. Fruity aromas of
CHARp S MEDALS and PRESS

raspberry and candied plums on a toasty background. Voluptuous on the
palate with fine notes of blackberry followed by a minty fresh finish.
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