
 

 

EXCEPTIONAL PACKAGING 



 

 



 

 



 

 

IMAGINONS LA VIE EN ROSE 
SELECTION 

• AOC BORDEAUX ROSE 



 

 

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 



 

 

A very sociable 
easy  

drinking Rosé... 

• Unique form 

• Catching name 

• Targeting Feminine  
 and young markets 

• Bilingual 
packaging 

A 2L Wine Box with style ... 
Minimum Order Quanity: 420 BIBs 



 

 

 
• AOC BORDEAUX SUPÉRIEUR 

• AOC LOUPIAC 
 

ELEGANCE DU  
CHÂTEAU DE L’ORANGERIE 



 

 

Bordeaux Supérieur
AOC - Mise en bouteille au Château

Minimum Order Quantity: 300 

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. 



 

 

Loupiac
AOC - Mise en bouteille au Château

Minimum Order Qantity: 300 

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. 



 

 

 
• AOC BORDEAUX SUPÉRIEUR 

• AOC LOUPIAC 
 

L’OR DU  
CHÂTEAU DE L’ORANGERIE 



 

 

Bordeaux Supérieur
AOC - Mise en bouteille à la propriété

L’Or du CHÂTEAU DE 

Mise en bouteille au Château 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. 



 

 

THE KENDO BOTTLE  750 ML  

EXCEPTIONAL BOTTLE  
 

A grand sweet white wine 
with its  Original and 

distinguished packaging 

AOC LOUPIAC 

Order Minimum: 300 



 

 

CHÂTEAU DE L’ORANGERIE  
SELECTION DES  

VINS LIQUOREUX   

 
• Bouteilles KENDO 

• Bouteilles AXEL 

 

 

 

 

L'exceptionnel conjonction entre le climat et le relief 
avec des brumes matinales et des après midi ensoleillés, 

favorise l'épanouissement du botrytis cinerea. Cette 
pourritre microscopique confis les grains, concentre le 
jus et lui donne une inimitable saveur. Le Botrytis est 

aussi appelé "Pourriture noble".  

Comme toutes les grappes ne sont pas à maturité en 
même temps, elles sont sont vendangées par vagues 

successives afin de ramasser uniquement 
celles botryrisées. 

Partout dans la région de Bordeaux, un pied de vigne 
produit une bouteille de vin alors que pour les vins 

liquoreux, un pied de vigne équivaut à environ un verre 

CHÂTEAU DE L’ORANGERIE 
SWEET WHITE WINE SELECTION 

 

• AXEL BOTTLE 

 
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. 



 

 

AOC LOUPIAC 

An elegant bottle for a grand 
sweet white wine 

BOUTEILLE EXCEPTIONELLE  

THE AXEL B OTTLE  500 ML  

Order Minimum: 300 



 

 

CHÂTEAU DE L’ORANGERIE 
250ml RANGE 

• An original offer for Bordeaux wines 
« Everybody’s ideal measure » 

• 250ml RANGE 
• LOUPIAC BOX (4x 250ml) 

• DINNER BOX (4x 250ml) 



 

 



 

 

A possibility to discover  
the different Bordeaux wines in one go ! 
Invitation to a picnic 
 
Practical format 
 
Original product 
 
Big window giving a clear view of the product. 
 
4x250 ml bottles (2-3 glasses per bottle) 
 - 2 AOC Bordeaux Reds, 
 - 1 AOC Bordeaux dry White, 
 - 1 AOC Bordeaux Rosé 
 
Advantages 
 
• Targets a large market (young and old, single, 
feminine,…) 
• An original offer 
• Enables customers to discover Bordeaux wine at a small 

price. 
• Screw top bottle : no need for a cork screw (ideal for 

picnics, sandwich lunches, BBQs,…). 
• 250 ml bottle-a practical, innovative, qualitative and 

attractive idea. 
 
If desired each bottle can be sold separately thanks to our 
individual bar coding policy 

AOC Bordeaux Red 
Cabernet Sauvignon 30%, Cabernet Franc 10%, 
Merlot 60% 
 
AOC Bordeaux Rosé 
Cabernet Franc 40%, Cabernet Sauvignon 30%, 
Merlot 30% 
 
AOC Bordeaux Dry White 
Sauvignon 80%, Semillon 20% 



 

 

Ideal for moderation consumption. 
 
Attractive and original packaging. 
 
Consumer information. 
 
Clear view of the product. 
 
4 x 250 ml bottles (Loupiac appellation). 
 
3-4 glasses per bottle. 
 
Each bottle being bar-coded separately allows them to 
be sold in single units if desired. 
 
Advantages 
 
• Targets a large market ( young and old, feminine,…). 
• An original offer. 
• Allows « Loupiac » to be discovered at a small price. 
• Screw top bottle : easy to open. 

Discover this « grand » Bordeaux dessert wine, grouped 
together in it’s modern looking presentation box. 
A « flavoured » gift idea ! 



 

 

CHÂTEAU DE L’ORANGERIE  
ART COLLECTION 

• AOC CADILLAC with Canister 

• AOC CADILLAC 



 

 

An upmarket wine, associated with the sensuality of an 
exceptional painter : Auguste Renoir. 
 
Renoir painted “Dans à  la ville” in 1883 with the famous model, 
Suzanne Valandon posing for him - this lady also inspired the painter 
Toulouse-Lautrec. Both Toulouse-Lautrec and Renoir had the com-
mon point of owning a vineyard (the property of Toulouse-Lautrec 
being very close to Château de l’Orangerie) - this proving that art 
and wine are often a pair. 
 
Cadillac appellation. Every year, Château de l’Orangerie produces a 
limited quantity of this fine sweet white wine. Similar to wines from 
Sauternes, the vineyard takes advantages of the exceptional conjunc-
tion between climate and soil type with morning mists and sunny 
afternoons providing the ideal conditions for the noble rot “botrytis 
cinersa” which increases grapes sugar concentration. The grapes are 
then successively hand picked as they ripen. This wine can be drunk 
at any point in the day, when desired between friends, alone - just 
listen to your heart and allow yourself some pleasure. 
 
Advantages 
• A “gift” idea (for Mother’s day, St Valentine’s Day, Christmas…). 
• “Bordeaux” wine is given a new up to date look. 
• A very qualitative offer using a unique style bottle (375 ml) pack-

aged in an attractive looking cardboard canister. 



 

 

CHÂTEAU DE L’ORANGERIE  
WINES UNDER LICENSE 

• PINK PANTHER 
• A LA GLOIRE DU CHAT 



 

 



 

 

2 0 1 0 2 0 1 0 2 0 0 9 

A UNIQUE CONCEPT FROM BORDEAUX 

- 

A BRNAD UNDER FULL DEVELOPMENT ... 

Une idée originale de Jean Christophe Icard et Philippe Geluck ... 



 

 




