
To the south of Bordeaux, near Cadillac, Château Garreau
stands in all its finery, on a small farm built at the end of the
18th century on a plot of clay-limestone soils bearing the same
name. But it is the extremely unusual natural environment
that makes this one of the region’s most unique locations.
Since 1922, the history of the Château has been intrinsically
linked to its majestic neighbour, Château de Ricaud. Maurice
Wells, who had owned Château de Ricaud since 1882,
purchased the Garreau property. Here he planted the first
vines, which would form the mainstay of the two properties’
production until the early 60s. From 1941-1945, further to
the requisition of Château de Ricaud, Garreau had to become
home to the entire Wells family. After the death of Maurice

Wells, the property fell into decline, until its purchase in 1980 by Alain Thiénot. Château Garreau then benefited
from the same meticulous work ethic applied in recent years at Château de Ricaud.

Set in a natural amphitheatre, the vineyard stretches over the most magnificent slopes in the region, where the natural
drainage and aspect are ideal for the vines. The complexity and diversity of the soils on the estate provide a large spectrum
of different styles, capable of creating a multitude of blends to identify the ultimate harmony. A number of stunning
clay-limestone plots are a particular asset here at Garreau, and Merlot is the obvious varietal to cultivate. In these
early-ripening soils, Merlot has a regular supply of water, and never too much to reach optimum ripeness. Here the
focus is on respecting the true character of the grape variety, while constantly seeking optimum concentration, never
to the detriment of fruit freshness and rounded, smooth character.

In 2007, Alain Thiénot embarked upon one of the most ambitious investment plans of the last decade in Bordeaux.
Château Garreau benefits from the very latest technology to harness the character of the fruit. The winery reception
area is now equipped with vibrating sorting tables, where the grapes are meticulously sorted, retaining only the finest
fruit, and eliminating any remaining plant matter. The focus on extracting optimum aromas is also reflected in the
choice of rounder, squatter 175hl tanks, and maintaining vinification temperatures at 26-28°C. 
After a few months in the winery, aromas of ripe fruits and the first signs of freshness begin to appear, while the
tannins start to become more refined. The wine can now attain the ultimate balance, revealing a delectable, totally
unadorned Bordeaux Supérieur wine; the pure fruit of a terroir exceptionally predisposed to cultivating grapes.

DELICIOUS BORDEAUX AT AN AFFORDABLE PRICE
Garreau and Ricaud: a history entwined

A remarkably diverse terroir

A single priority: fruit quality



OWNER:
Alain Thiénot since 1980.

KEY DATES:
1922:Maurice Wells, owner of Château de Ricaud
since 1882, purchased the Garreau property. He
planted the first red vines, which would form the
mainstay of Château de Ricaud’s production until
the early 60s. From 1941-1945: further to the
requisition of Château de Ricaud, Château Garreau
had to become home to the entire Wells family.
1980: Alain Thiénot purchased the Garreau
vineyards, while the 18th century smallholding
was sold elsewhere.

LOCATION:
On the upper reaches of Cadillac, approximately
40 km to the south of Bordeaux.

SOIL PROFILE:
Clay-limestone. Vineyard is located on slopes within
a natural amphitheatre, surrounded by several
brooks (De Miqueu, De Ricaud and Rouille du
Pas de Loup) and near to the River Garonne.

AREA UNDER VINE:
9 ha.

PLANTING DENSITY:
5,500 vines/ha.

GRAPE VARIETIES:
• 82% Merlot, 
• 18% Cabernet Sauvignon.

AVERAGE AGE OF THE VINEYARD:
25 years.
  
HARVESTING:
By machine equipped with destemmer-separator. 

VITICULTURAL REGIME:
Various canopy management techniques including
budrubbing/ secondary shoot removal/ manual
leaf-plucking once or twice (once at the end of
June/ beginning July on the side the sun rises and
once at the end of August, on the side the sun
sets). 

VINIFICATION:
Traditional in separate batches, in temperature-
controlled stainless-steel tanks. 
Pre-fermentation cold soak for certain batches.

«THE DELICIOUS 
BORDEAUX WINE»

"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. The complexity and
balance make this the ideal wine to
discover the wines of Bordeaux."

Thomas Drouineau,
winemaker, Maison Delor


