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CHÂTEAU GARREAU 2016 
Bordeaux Supérieur 

 
 
Located in the North West of the Ricaud property, rising up on a magnificent 
limestone-clay terroir, lies a beautiful small holding constructed towards the 
end of the 18th century, bearing the name Garreau, which is also the name of 
the parcel of vines. Alain Thiénot purchased Château de Ricaud in 1980, and 
Garreau had been part of the Ricaud estate since the beginning of the 20th 
century. In 2007, in a bid to enhance the outstanding quality potential of the 
vineyard, he launched one of the most impressive vineyard 
restructuring programmes to be undertaken in the Bordeaux 
region in the last decade. The specific objective for Château 
Garreau was clearly established to restore the property's noble 
reputation, focusing on the quest for the best possible value and 
taste for money. 
 
Grape:   82% Merlot - 18% Cabernet Sauvignon 
 
Vineyard & Vinification Note: On the stunning limestone-clay 
terroir of Garreau, Merlot could not be better served to reach its full potential. 
Here the vines find just the right quantity of regular water to reach peak 
ripeness. The true character of the variety is thus respected, in the constant 
quest for optimum concentration, but never to the detriment of fruit 
freshness, and a round and supple character. Traditional vinification in 
individual batches in temperature-controlled stainless steel tanks; cold pre-
fermentation maceration introduced in certain batches. 
 
Tasting Note: Château Garreau Bordeaux Supérieur unveils its intense, 
generously deep, ruby red appearance. Cherry, damsons and redcurrant fruit 
notes dominate on the concentrated bouquet. On the wonderfully rounded 
palate, red fruit aromas, enhanced by silky tannins define the wine. 
 
Food pairing: Perfect with charcuterie, cold meats red or white meats 
poultry, cottage pie and vegetable gratin, cheeses such as goats, camembert 
and brie. 


