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The CAVES AND ENTREPOTS DE MOULIS (Moulis Cellars and Warehouses) were built in 1871 in the
heart of the Upper Médoc, next to the Moulis railway station. At the time, the owners were the
PETIT-LAROCHE family, 19th-century wine merchants, whose head office was located 104 cours
Saint-Louis in Bordeaux.

The family chose the location near the station because horse-drawn carriages had only a short
distance to cover to load their wines on trains travelling to destinations throughout Europe. As
Messrs Petit Laroche put it at the time: “The purpose of the Entrep6ts de Moulis Company is to
market, both in Bordeaux and abroad, Médoc wines stored in cellars built by the company opposite
Moulis station, a central location between Margaux, Pauillac, Saint-Julien and Saint-Estephe”.

MAUCAILLOU” means “mauvais cailloux”, the French for bad stone, as the term was understood by
the farmers of the middle ages, given that this type of gravel plot was not suitable for growing
cereal, the main source of livelihood at the time. It was later discovered that such gravel outcrops
constituted an ideal terroir for highly expressive vineyards.

TERROIR WINEMAKING

The terroirs on which the 63 hectares of Late harvest at optimum
Chateau MAUCAILLOU vineyards grow maturity.  Sorting in  the
consist of fine quaternary alluvium vineyard, sorting after de-

outcrops, a large part of which stems from
the Glintz Garonne gravel stratum, at the
origin of the Great Classified Crus of the

stemming, no crushing,
maceration, pumping and
power cuts. Long fermentation.

Médoc.

GRAPE VARIETY ALCOHOL
Cabernet Sauvignon 13 %
SERVICE TEMPERATURE

16°C-18°C

TASTING NOTES

The wine agrees with the nose: on

notes of red fruits, cherry, blueberry,

the attack is supple and fleshy, a FOOD PAIRING
fruity matter enrobe peppered and
liquorice notes. The tannins are soft
and very silky. As expected, the wine
is flowing and easy on a delicate
weave.

Delicious with poultry, red meats and
cheese
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