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SAUMUR ROUGE 2017 

MONOPOLE  

LANGLOIS-CHATEAU 

VINEYARD. 

GRAPE VARIETY :  Cabernet Franc. 

TERROIR :   Clay-Limestone.  
 

HARVEST. 

Harvested entirely by hand in pierced crates.  

With careful selection in the vineyard and in the cellar.  

Yield : 45 Hl/Ha.  
 

VINIFICATION   

Complete harvest destemming.  

Parcel by parcel maceration for 3 to 4 weeks in small thermo-regulated vats.  

Malolactic fermetnation in oak barrels.  

Aging in 228 liter French oak barrels from Burgundy, 10 to 10% of new and 

1 to 4-wines old barrels.  

Selection and blending of the best barrels.  
 

TASTING NOTES. 

Robe dark ruby.  

Nez fine with ripe fruit aromas.  

Bouche with a good substance enhanced by round and supple tannins.  
 

This wine has all features of a fine vintage.  
 

AGING POTENTIAL : 5 to 10 years and more...  

IDEAL SERVING TEMPERATURE :  

Between 16 and 18°C.  
 

FOOD & WINE PAIRING 

This superb Cabernet Franc will be ideally paired with  

ribes of beef, most game and well-ripened cheeses.  

 

 

 

 

 

Located on the history grounds of Saint Florent abbey, this 1.8 hectare enclosed estate 

overlooks the Loire. The juices from these Cabernet Franc vines planted back in the 1960s 

offer a fabulous raw material… 

http://www.langlois-chateau.fr/
https://www.facebook.com/langlois.chateau/
https://www.instagram.com/langlois.chateau/
https://www.youtube.com/channel/UC7pePY2GVaRpcOHSh5k3U0Q
https://twitter.com/langloischateau?lang=fr

