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La Réserve de Picque Caillou is the second wine

of the Chateau Picque Caillou. The property is —
located at the gates of the city of Bordeaux in the 3
heart of the Pessac-Léognan appellation. This
21-hectare vineyard carries a name indicative of
its pebbly soils that originated from sediments
deposited by the nearby Garonne River over
thousands of years. In 2006, Paulin Calvet took
over the daily running of the vineyard, breathing
new life into the estate and giving it new impetus.
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TASTING

Purple colour. Nose with aromas of
vanilla and ripe red and black fruits.
Elegant round attack, with silky tannins,
beautiful complexity and minerality.
Rather long finish in finesse.

VINEYARD
SOIL: o
A layer of Gunz-type Pyrenean gravel. , \\ “\ “‘ [ 1 I l // ” /
GRAPE VARIETY :

60 % Cabernet Sauvignon
35 % Merlot
5 % Petit Verdot

LA RESERVE
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MATCHING
WINE MAKING
PROCESS WITH FOOD

Perfect with red and white meats such as

Fermentation and maceration during 4 Y
lamb, guinea fowl, pheasant or steak.

weeks in stainless steel tanks. Aging for
12 months in barrels.
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