FIEUZAL

2025 VINTAGE

The colour is intense and dccp, with violet hues and brilliant

purp]e high]ights.

The nose, pure and fresh, currently reveals delicately milky
primary aromas, enhanced by subtle notes of white pepper and
blackcurrant. This 2025 blend exudes great aromatic purity,
underpinned by a lovely freshness.

GRAND CRU CLASSE DE'GR
PESSAC-LEOGNAN™

On che p:ﬂatc, the atrack is silky, then the wine unfolds with
RECOLTE 2025

length and precision. The texture evolves into a powdery

MIS EN BOUTEILLE AU CHATE

quality, elegantly supported by the characteristic freshness of
Cabernet, which accompanies and prolongs the tasting
experience harmoniously.

)

S rephm Carrier, Winemaker

VINEYARD

OWNER HARVEST DATE CERTIFICATIONS
Famille Quinn 4 September 2025 - 26 September 2025 HVE 3

ISO 14001

Bee Friendly

APPELLATION DEGREE

Pcssac—Léognzm 13°

TEAM BLEND AREA PLANTED
Winemaker - Stephen Carrier 50% Cabernet Sauvignon 70 ha

Consultant - Thomas Duclos 40% Merlot

10% Petit Verdot

Famille Quinn Owner
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