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Between Margaux and Saint-Julien, on the highest ridge of the AOC MOULIS, Chateaux Lalaudey
and Pomeys have established facilities combining tradition and modernity in order to offer the best
of their terroir.

Located on the lands of Moulis-en-Médoc, ancient Bordeaux breadbasket, Chateaux
Lalaudey and Pomeys have got a unique geographical situation. Smallest appellation of
Medoc, Moulis is a strip with several amazing terroirs.

Wines from the vineyard are harmonious, generous and charming. Thanks to the terroir,
subtle delicateness and power are perfectly mixing. Accessible with a nice bouquet,
Chateaux Lalaudey and Pomeys wines have also the amazing capacity to be kept in your
cellar which is allowed by noble tannins.

TERROIR WINEMAKING
Bouqueyran Hill, tertiary gravels (Pyrenean Late harvest at optimum maturity. Sorting in the
gravel) vineyard, sorting after de-stemming, no crushing,
maceration, pumping and power cuts. Long
GRAPE VARIETY fermentation.
55 % Merlot - 45 % Cabernet
Sauvignon ALCOHOL
13.5%
SERVICE TEMPERATURE Chareau
16°C-18°C OIMEYS
TASTING NOTES FOOD PAIRING

Cherry and plum-cake nose, then a rich palate Delicious with poultry, red meats
with rather fine tannins and a long finish. Drink or  3nd cheese.
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