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SOIL TYPE  
 
Pyrenean alluvial gravel on the banks of the Garonne river. Few yards from 
the Saint Estèphe appellation. 
 

VARIETAL  
 
35% Merlot, 15% Cabernet Sauvignon, 30% Petit Verdot, 10% Carménère, 
10% Malbec 
 

CULTURE  
 
Sustainable farming. Traditional method in the vineyard. Leaf thinning and 
grape removal in late June/early July. Harvest by hand and grapes sorted. 
 

VINIFICATION  
 
Fermentation and maceration in both concrete and stainless steel vats. 
Cold maceration of 4/5 days at 59F before fermentation with the use of dry 
ice. Long maceration post fermentation of 4 weeks with gentle daily 
pumpovers. Ageing during 12 months in both vats (80%) and 2 years old 
French oak barrels (20%) 
 
TASTING NOTES  
 
Purity and brightness are the two sensations that catch your attention first. 
It’s like each varietal plays its music quietly but distinctly. The fruit is subtle 
and fresh displaying red cherry and blueberry notes. The extraction is soft 
displaying very gentle tannins leaving the fruit the last word. 
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Château Aimée, “Loved castle” in English, is located at the further north end of 
the Médoc, in the bucolic village of Begadon, that stands closer to the mouth 
of the Garonne and the Atlantic ocean. 

The further you go from Bordeaux the more the Médoc is changing. Closer to 
the ocean the horizon of vines leave more room to vast stretch of farm land 
with in the backgrounds sand dunes as the last barrier to the power of the 
Ocean. This area feels like an island in total isolation from the rest of the 
Médoc blessed with a phenomenal microclimate mild and temperate.   

It is in there that brothers Gilles and Phillipe Reich cultivate their 30 acres of 
land to produce one of the most surprising gem that I ever found in Bordeaux. 
Blind tasted with a selection of a dozen of Médoc it unanimously the most 
praised wine of all. Proof that in the Médoc we can find farmers who offer the 
fair price for quality. 

 

 

 

!
 
 
 

!

!

!


