CHÂTEAU LE GAY
POMEROL

« Pomerol has become a myth. This small Bordeaux appellation, unbothered by the
classifications, unknown only a half century ago, has revealed itself to have a formidable potential.
Its reigning grape variety, the Merlot, produces its full expression and in Pomerol, for the savvy,
one speaks of the plateau, saint of saints where we find Le Gay amongst the most prestigious of
crus ». MICHEL ROLLAND
Having been the property of the Robin Demoiselles for sixty years, the château produced on its 6
hectares a wine well known by the most demanding wine lovers. Thérèse and Marie Robin
benefitted from a great respect amongst all of the inhabitants of Pomerol, and held high the motto
of their father “Quality before Quantity”.
Catherine Péré-Vergé had lived in Pomerol since 1985, where she provided all of the measure of
her energy and her motivation by undertaking a vast investment project for her Chateau
MONTVIEL property.
Since this establishment, the Vignobles Péré-Vergé manifested another ambition in Pomerol,
they decided to invest in one of the premier domains and they finally chose Château Le Gay.
In 2002, the cellar was entirely reconstructed, only retaining the inner courtyard and the two small
lateral buildings, pigeon loft, at all times being the representative image of the property. The
house, a belvedere over the most prestigious terroir in the world, becomes a place for meeting
and reception, offering a 270° panoramic view on the hillsides of Lalande de Pomerol and on the
Pomerol plateau (The chateaus La Fleur, Petrus, L’Evangile, Vieux Chateau Certan, and the
church bell tower).
In 2014, the new constructions will permit the micro-vinification of 100% of the plots in new oak
barrels. Yet another first in Pomerol!
Each link in the winemaking value chain was conceived to allow, from the grape to the wine, the
expression of the very best of themselves thanks to installations where the simplicity of the
gestures respecting their quality in an original and functional architectural environment: a tool
“par excellence” for this grand terroir of Pomerol.
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CHÂTEAU LE GAY
POMEROL

TERROIR

The property spreads over 10.5 hectares in one unique holding. The clay and
gravel soils of the Pomerol plateau.

GRAPE VARIETY PROPORTION 10 % of Cabernet franc, that brings roundness,

suppleness and fruit, 90 % of Merlot that gives finesse, body and fruit. Age of vines: 40 years on
average, the young vines planted in 2006 produce Le Manoir de Gay.

VINEYARD WORK Pruning adapted to each vinestock, de-budding and green
harvesting on the young vines. Leaf thinning in two phases.
VINIFICATION Château LE GAY: Hand-picked harvest in small cartons, double sorting table
before de-stemming then sorted berry-by-berry, cellar; Micro-vinification in new oak barrels with a
long period of cold maceration.
MANOIR DE GAY: is vinified in cement vats since 2014.
BARREL AGEING The same French oak barrels used for Micro-vinification will house the
wine during 18 months for the malo-lactic fermentation and ageing.

PRODUCTION Château LE GAY : 20.000 bottles (based on a yield of 25 HL/Ha).
MANOIR DE GAY: 21.000 bottles (based on a yield of 35 HL/Ha).

DIRECTOR & SALES Henri PARENT TOUR & COMMUNICATIONS Chloé BARTHEROTTE
OENOLOGISTS Michel ROLLAND Marcelo PELLERITI VINEYARD MANAGEMENT Vincent BERNARD
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