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CHATEAU CILORN 2022 

BORDEAUX SUPERIEUR AOC 

CILORN is based on a Celtic legend about the story of the fairy Viviane who tamed a so-named dragon.  Thus 
relieved, the dragon CILORN has become the tireless guardian of the Avalon mysterious island.  Even now inside the 
monolithic church of Saint-Emilion, there is a beautiful atypical sculpture of Celtic inspiration “Le Chemin des 
Allegories” representing a dragon taming. The dragon means the strength of impulses and passions that human 
being has to control smoothly to advance.  We gave this name to our wine produced from the rearranged and 
controlled vines of our Bordeaux Supérieur vineyard area. 
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 Vines of Château CILORN are planted on a sandy silty plateau located on 
the hills on the eastern side of the Estate. 

 All of our plots are cultivated with the respect for environment and full 
expression of the terroir:  low level of treatment, frequent tillage, 
systematic leaf-thinning, green harvesting, sorting. 

 Grape varieties:  MERLOT – CABERNET FRANC - MALBEC 

 The grapes are mechanically harvested and a sorting table is used for 
optimal quality. The vinification with no sulphur added remains traditional, 
and is carried out in vats with thermoregulation to optimize fermentation 
and maceration.  After crushing, the wine ages in tank during 12 months. 

 Bottled after 6 months’ ageing in stainless steel vats. 
Château CILORN is available in 75 cl Bordeaux bottles 

 Yves Beck, 90-92pts:  “The bouquet gradually gives up precise notes of fruits 
and minerality, with nuanced scents of eucalyptus.  The wine is fine and 
lightly creamy, with a beautiful supporting acidity and good tannins.  Juicy 
and fruity, with a long and fresh finish. 2027-2037.” 
En-primeur tasting (11 April 2023) 
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