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Château TOUR DES TERMES 2014
ST ESTEPHE - CRU BOURGEOIS

OVERVIEW
The name of Château Tour des Termes came from an old tower located on
one of the plots called "Termes". The discovery of boat moorings around this
tower, dating back to the Gallo-Roman era, leads us to think that it was
possibly a lighthouse at the time, and would have been the entrance to a pre
port of the roman city of Brion. Termes would mean "end of the land". But
most of all, Tour des Termes is the story of an old "médocaine" farm, past
down generations, establishing what the estate is today. In 1678, old
parchments were found mentioning a certain Mr. Anney, a labourer settled
near the village of Potensac. In 1876, his great grandson became a
winegrower in Saint-Estèphe, and from generation to generation the estate
grew. In 1938, Pierre Anney bought Château Tour des Termes with the old
tower and a beautiful old farm in Saint-Corbian. There, he settled
permanently to produce his wine under the name of Tour des Termes. In
1979, his son Jean and grandson Christophe continued the family tradition
by developing the vineyard and investing in building work and equipment. A
major effort was put in to plot selection, making Château Tour des Termes
one of the best Crus Bourgeois of the Appellation.

VINEYARD
Soil: 2/ gravel and 1/3 chalky-clay
Surface: 15 hectares
Average age of the vineyard: 35 years
Grape varieties: 60% Merlot / 30% Cabernet Sauvignon / 5% Cabernet
Franc / 5% Petit Verdot

BLEND
60% Merlot / 30% Cabernet Sauvignon / 5% Petit Verdot / 5% Cabernet
Franc

MAKING PROCESS
Classical vinification for 80% and full barrel vinification for 20%. Ageing for
15 months in barrels, with 50% new oak.

TASTING NOTE
Attractive deep colour. Expressive and pure fruit notes enhanced by ripe
tannins. The palate is silky and charming with this great richness typical of
the vintage.

MATCHING FOOD
Serve at 17-18°C with roast shoulder of lamb, grilled prime rib and
mushroom sauce, or with duck skewers, along with gratin dauphinois. This
wine will be perfect with a good selection of cheeses or game terrines.

AGEING POTENTIAL
From 5 to 10 years
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