Chateau Moulin de Peyronin Cuvée Capucine
A.O.C. BORDEAUX

Chateau Moulin de Peyronin produces this complex style red Bordeaux in the commune of
Pujols, in the eastern part of Gironde. This area produces all wines bearing a Bordeaux label.
Today daughter Francoise manages the family estate and oversees all winemaking with a
pal ate educated since childhood. The 24 acre estate produces about 90,000 bottles per year for
the Jougla family. In 1966, Claude Jougla chose to eliminate all chemical treatments in his
grape growing to provide a healthy wine of the highest quality. This involves the use of
natural fertilizers and compost, mechanical weed control and no synthetic chemical sprays for
insect or fungus control. Only the minimal amount of sulpher dioxide permitted by organic
regulations is added, which placestheir sulfite levelsfar below most wines.

Ten monthsin oak barrels has produced a weighty claret with delightful woodland notes and
hints of black fruit. Predominantly Merlot and Cabernet Sauvignon with a little Malbec, it is
beginning to open up now but it will reward keeping for up to 5 years. One for the cellar - if

you can keep it that long!
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Imported by Chartrand Imports
Rockland, Maine



