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CHÂTEAU DE L’ORANGERIE 
« AUTHENTIC » SELECTION 

• AOC BORDEAUX RED 
• AOC BORDEAUX DRY WHITE/ 

• AOC ENTRE DEUX MERS 
• AOC BORDEAUX ROSE 



 

 



 

 

Grape Varieties 
 40% Cabernet Sauvignon, 40% Merlot,  
 20% Cabernet Franc 
 
Tasting 
 Elegant and distinguished, this wine has a bright colour with 
ruby red reflections.  Its fruity aromas of plums, blackberries 
show off its freshness.   During tasting these aromas join the 
franc and delicate tannin, offering a wine soft and well balanced.   
 
Ideal Temperature 18°C 
 
Terroir 
 Calcareous clayey hills found in the middle of the 
 Entre-Deux-Mers region. 
 
Vinification 
 3 weeks maceration with final heating used to 
 extract the tannins and colour. 
 
Foods to accompany it 
 All red and white meat, cheese and  
 delicatessen foods. 
 
Ageing 
 Ready to drink immediately but does have 
 a potential interest to mature 



 

 

Grape Varieties 
 30% Cabernet Sauvignon, 30% Merlot,  
 40% Cabernet Franc. 
 
Tasting 
 The orange tint within this wine reminds one of autumn 
sunsets.  Its within these varietals that its aromatic potential is 
expressed, (spring fruits of cherries, raspberries …).  During 
tasting the attack is overridden by the slightly acid sensation 
which mixed with the fresh fruits, give a great moment of 
freshness and softness. 
 
Ideal Temperature 15-16°C 
 
Terroir 
 Calcareous clayey hills found in the middle of the 
 Entre-Deux-Mers region. 
 
Vinification 
 Produced from the must taken out by pressing and the 
 must resulting from vat bleeding. Fermentation at low 
 temperature (16-17°C during 10 days). 
 
Foods to accompany it 
 Snacks, light meals, sliced meat, delicatessen foods, 
 white or red meat (only slightly seasoned), lightly 
 flavoured cheese. 
 
Ageing 
 2 years, although it’s best is found at 12 months 



 

 

Grape Varieties 
 85% Sauvignon, 5% Muscadelle, 
 10% Semillon. 
 
Tasting 
 Delicately ripened by September’s sun, this wine is 
noted for it clear, lightly golden straw colour.  The fully 
expressed varietal aromas, where in particular the 
Sauvignon shows off its fruity, slightly acid and exotic 
touches which adorn the nose.  During tasting, one finds 
fruit and white flowers and discovers a wine of 
constitution, well balanced in which its ideal acidity 
matches that of its youngness and persistence.  
 
Terroir 
 Calcareous clayey hills found in the middle of the 
 Entre-Deux-Mers region. 
 
Vinification 
 Cold settling. 
 Fermentation at low temperature (16-17°C during 10 
 days) - this allowing the maximum number of 
 aromas and a great fineness to be obtained. 
 
Foods to accompany it 
 Excellent as an aperitif, goes well with it 
 delicatessen foods, shellfish and fish (with fish 
 cooked in a sauce, the wine is preferred to be 
 consumed at a temperature between to 11-15°C). 
 
Ageing 
 2 years. 



 

 

CHÂTEAU DE L’ORANGERIE 
GRAND CLASSIQUE SELECTION 

• Grand Classique du Château de 
L’Orangerie 

• AOC BORDEAUX DRY WHITE 
• AOC BORDEAUX SUPERIEUR 



 

 

AOC BORDEAUX DRY WHITE 
Mise en bouteille au Château 

Grape Varieties 
 40% Sauvignon Blanc,  40% Muscadelle, 20% Colombard  
 

Tasting 
 It’s in the finesse of the aromas resulting from these traditional  
grape varieties, sometimes « forgotten » that this cuvée shows it 
excellence with its fresh nose, and hints of muscat and brioche.  In 
the mouth, its charm is found through the softness, persistance and 
balance, all from the noble harvest. 
 

Terroir   
 Calcareous clayey hills in the Entre Deux Mers region  
  

Vinification 
 Straight after harvesting and before fermentation, the grapes are 
macerated under cold temperature - this optimising their aromatic 
potential.  After pressing, the juice, under controlled temperature is 
left to ferment for more than 15 days - this ensuring the 
conservation of each varietie’s qualities.  The ageing on lees then 
follows stabilising the wine and giving it its roundness. 
 

Foods to accompany it 
 Perfect for the beginning of meals, this wine can be reserved for 
aperitifs (to be served between 14 and 16°C).  It can also be served 
with sliced meat, grilled fish, white meat and cheeses.  To be served at 
around 12°C.   
 
Ageing 
 This cuvée can easily be kept in the cellar for 2-5 years but its best 
is found in it’s first two years. 



 

 

AOC BORDEAUX SUPERIEUR 
Mise en bouteille au Château 

Grape Varieties 
 70% Merlot, 30% Cabernet Sauvignon. 
 

Tasting 
 This cuvée expresses all of its greatness, starting with its colour 
and strong ruby reflections.  Its spicy and vanilla aromas join its 
fruity, nutty character, synonym of what one considers to be a 
harvest left to full maturity.  The mouth reflects as logic would 
expect a wine of high quality inwhich know–how is associated 
with nature’s generosity. 
 

Ideal Serving Temperature  18°C 
 

Terroir  Calcareous clayey hills  

 
Vinification 
 Following alcoholic fermentation, the wine is left in contact 
with the skin pellicules during three weeks—this allowing 
extraction of the tannins and finesse.  Aged then in vats, with oak 
being treated with aerations and racking,  this wine is indeed 
elaborated under the pure tradition of Bordeaux wines. 
 

Foods to accompany it 
 With its strong personality, this winegoes well with cheeses, all 
 red meats especially game 
 
Ageing 
 Ready to drink immediately but reaches its best in 5-6 years. 



 

 

CHÂTEAU DE L’ORANGERIE 
PREMIUM SELECTION 

• Château de L’Orangerie 
« Grande Cuvée » 

AOC BORDEAUX SUPERIEUR 



 

 

Grape Varieties 
 80% Merlot, 20% Cabernet Sauvignon. 
 
Tasting 
 The intensity and depth of its colour underline the 
exceptional characteristics belonging to its terroir.  The 
aromas of black fruits, prunes, blackberries associated 
with grilled and vanilla notes allow one to appreciate a 
full bodied wine.  In the mouth, this moment of pleasure 
continues with an additional touch of harmony by it 
richness and tannic complexity. 
 
Ideal Temperature 18°C 
 
Terroir 
 Calcareous clayey hills . 
 
Foods to accompany it 
 With its strong personality, this wine goes very well 
 with cheeses, all red meats especially game. 
 
Ageing 
 Ready to drink immediately but reaches its best 
 in 5-6 years. 

Bordeaux Supérieur
AOC - Mise en bouteille au château



 

 

CHÂTEAU DE L’ORANGERIE 
SWEET WHITE WINE SELECTION 

 
• AOC LOUPIAC 

 

 
The exceptional conjunction between climate and soil 

type with morning mists and sunny afternoons creates a 
microclimate conducive to the development of Botrytis 
Cinerea.  This microscopic fungus attacks the grapes, 
shrivels them, and concerntrates the juice, as well as 

giving  their juice an inimitable flavour.  Botrytis is also 
called “noble rot”.   

 
As not all grapes are ready at the same time, they are 
harvested in several waves, to pick only those that are 

perfectly ripe and botrytised. 
 

Elsewhere in Bordeaux, one vine produces a bottle of 
wine, whereas the sweet wine appellations of Bordeaux 

produce as little as one glass of wine per vine. 



 

 

Grape varieties 
 100% Semillon 
 
Tasting 
 Exposed for a long time on the southern slopes of the Garonne river, the 

grapes bathed in sunlight give us today a wine with a remarkable tint 
and particularly golden glints. The ripeness of the sublime Semillon 
nose gives aromas of cooked yellow fruits, tenderly supported by subtle 
vanilla notes.  

 
 It’s smoothness, it’s roundness, it’s fineness, join the cooked aromas 

revealing in the mouth length, elegance and majesty 
 
Ideal Temperature 12-14°C 
 
Geographical situation 
 Calcareous hills. 
 
Production 
 2,50 hectares, 90 hectolitres, 1000 cases. 
 
Vinification 
 Manual successive harvesting. 
 
Foods to accompany it 
 This wine is highly recommended as an aperitif or with foie gras, white 

roasted meat, poultry, cheese (e.g.. Roquefort) and slightly sugared 
desserts. 
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