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Commentaires et notes de dégustation pour le millésime 2020 

 

 

JEB DUNNUCK 

Mars 2023 :  
From minuscule yields (nine hectoliters per hectare) due to 
both frost and hail, the 2020 Château d’Aiguilhe Querre is a 
solid effort offering juicy black cherry, tobacco and earthy 
nuances to go with medium-bodied richness on the palate. 
It has some firmer tannins, so give bottles a year or two. It’s 
a terrific Castillon based on 70% Merlot and 30% Cabernet 
Franc, aged one year in 50% new French oak. 

 

WINE ADVOCATE 

Mai 2021 : /  
Composed of 80% Merlot and 20% Cabernet Franc, aging for 
approximately 14 months in French oak barrels, 50% new, 
the 2020 D'Aiguilhe Querre has an alcohol of 14.5%. Deep 
purple-black colored, it leaps from the glass with notes of 
stewed plums and cedar chest, leading to notions of wild 
sage, blackberry pie and Chinese five spice, plus touches of 
tobacco leaf and pencil lead. The medium to full-bodied 
palate has a sturdy, oak-influenced frame of grainy tannins, 
lending woody overtones to the compelling black fruits, 
finishing spicy 

 

Millésime 2019 


