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family business:

four generations have held
the keys to Chateau Montaiguillon,
every one of them seeking perfection
both in cultivating the vineyard
and producing extraordinary wines.
The latter, carried out with the utmost
precision, is guided by tradition
as the wine is aged in oak barrels
for at least 12 months. Every year,
a rigorous selection process takes
place to produce the ideal,
refined assemblage.

The result is a powerful, fine, and
aromatic wine — a very popular
combination, particularly abroad.
These wines, with great ageing
potential, will bring you delight
and conviviality for many

years to come.

At the top of a hill, hovering above
the region, Chateau Montaiguillon
shares borders with Pomerol

and Saint-Emilion, neighbouring
the famous Grands Crus Classés.
Sharing a common savoir-faire
regarding the wine’s conception
but possessing a unique elegance
to the taste, the chateau offers

its distinctive products all around
the world since 1949.

The clay and limestone terroir, the
efficient natural drainage, a balanced
grape variety, and an ideal exposure
to the sun are all assets that produce
the exceptional quality of our wines.
Each year, the ideal assemblage is
expertly selected. Always prioritising
quality over quantity, we carefully
produce wines that are based
exclusively on the best components
of the harvest.

Vineyard size
28 hectares

Total production
140 000
bottles/year

Grapes

Merlots 60%

Cabernets Francs 20%
Cabernets Sauvignons 20%

Customers include
Importers, wine
merchants, restaurants,
private customers

Export (80%)

Canada, Chine,
Belgique, Royaume Uni,
Luxembourg, Etats-Unis

High Environmental
Value Certification
Reasonable Vineyard
Cultivation

Chateau Montaiguillon welcomes wine-lovers with open arms, preferably on appointment.
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Recognised in the world of fine dining
and served in some of the world’s
most esteemed restaurants. Our wines
can be found in many Michelin Star
restaurants, in France and abroad.

Chateau Montaiguillon :

An attractive shade of purple,

with lighter reflections of violet, set the tone.

To the nose, aromas of dark fruit jam,

vanilla, and caramel. The elegant oak flavour,
coupled with the firm tannins,

are yet to melt, and do not hide the silky texture,
nor the generous fruit-packed flavour.

D/

Sophie MALTAVERNE
Our oenologist from Laboratoire ROLLAND

Chateau Montaiguillon is decorated every
year with the highest distinctions from the
most reputable journalists and the largest
international competetitions :

LE GUIDE
HACHETTE
DES VINS

Decanter G'LBErT ® cAiLLARD

LES EXPERTS DU VIN



Owners
Familles Hobraeck & Ternault

Contact
M. Mathieu Ternault

Phone number

+33 (0) 6 86 46 91 97

Website
www.chateaumontaiguillon.com
E-mail
chateaumontaiguillon@outlook.com
Address

Chateau Montaiguillon,

4 route de Montaiguillon,

33570 Montagne,

France



