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LA DAME
DE LA TUILIERE

PRESTIGE

“This wine is a double tribute to the terroir
and the know-how of men ”

Along the Gironde estuary and opposite Margaux,
Chateau La Tuiliere dominates its vineyard on two
opposite slopes of the same hillside on the Right Bank
of Bordeaux.

14 hectares of vines facing south, southwest, benefi-
ting from the mild estuary, produce red, crémant and
rosé wines.

The three grape varieties, Merlot, Cabernet Sauvignon
and Malbec, cultivated on clay-limestone plots allow
blends that mark the property’s cuvées and their

i 4 typicality.

VINEYARDS & WINEMAKING

Type of soil : Clay, limestone clay.
Harvest: Manual.

Bottling process :

+ Bottling inerted with nitrogen to promote
wine conservation.

+ Hot water sterilization to avoid any chemical
inputs.

Technical characteristics :

Rigorous plot selection, sorting of the
harvest, fermentation, aging in French oak
barrels. Soft extracts in integral vinification.
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TASTING NOTES

The grapes, harvested by hand on our best terroir, benefit then from the gentle extractions
of integral vinification.

After 22 months in barrel, la Dame de La Tuiliére delivers an elegant bouquet of vanilla tones
with a note of blackcurrant.

On the palate, this cuvée is fine, creamy and toasted, combined with racy and very fruity
tannins.

Fermented and aged in oak barrels, this wine can be stored for about fifteen years.

Structure, finesse and complexity of atypical Cotes de Bourg.
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VINEYARD AREA Food and Wine Pairing : Eggs casserole, Duck Breast, Sautéed Lamb, Pancake Risotto
14 ha Comté, Brie, Chocolate cake.

OUR CREDO

AVERAGE VINEYARD AGE
25 years
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RESPONSABLE

Contact: +33 (0)5 57 64 80 90

« Offer quality products, free of all elements
harmful to human health

« Adopt cultural practices that preserve the
environment

» Respect and protect our employees

These principles lead us to go beyond the
obligations of our labels.

We keep 20% of our land unplanted, in
biodiversity, to promote the habitat of species
and the renewal of wild flora.

SARL DUMONT, DORLAND & CLAUZEL
Chateau La Tuiliére 33710 Saint Ciers de Canesse - France

Tel. +33(0)557 648090 * contact@vignes-secretes.com
www.vignes-secretes.com
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We do not use any herbicides and the majority of
our treatments and all our fertilizers are made
with biocontrol products.

We have reduced sulphites below our label
standards.

No chemical input is used during bottling.
Forklifts are electrically powered. Our cartons
and wood packagings come from sustainably
managed forests.

Even the electricity we consume is green.
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PRESTIGE

“This wine is a double tribute to the terroir
and the know-how of men ”

PACKAGING

- 75 cl bottles, 150 cl magnums.
- wooden cases by unit or by 3 bottles.

+ Amber conical bottles 600 gr

- Limited edition, numbered bottles
+ Tin capsules

- Category 1 natural corks, 49 m/m
- Nitrogen inerting, .

GENCOD 75 cl GENCOD15L

3" 760278 " 030181 3" 760278 " 030198
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