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SCEA Vignobles Sirat
Pascal Sirat
1 1d Penchille

Chatean Panchille
Alix

Chateau Panchille « Alix » comes from a special seleciton of
old vines and the best parcels. From the name of his daughter,
Pascal Sirat want to put all his savoir-faire to obtain a
harmonious wine.

Appellation
Bordeaux Supérieur

Grape Variety

90% Mertlot,

8% Cabernet Franc, 1% Petit Verdot, 1% Malbec
Average age of the vines : 40 years old.

Ageing
The ageing is made in new oak barrels. The wine is bottled
after 24 months of ageing.

Tasting Notes

A deep color with a powerful nose of black fruits, spices and
some redfruits. On the palate, it is bodied with a beautiful
structure.

Food pairing
« Alix » perfectly match with meat like beef, grilled or in sauce,
games or cheeses.

Ageing in bottle

5 to 10 years

Packaging
Bottles of 75cL; 50 cL ; 1,5L ;3L ;5L ; wooden boxes of 23,6,
or 12 bottles. Boxes of 6 or 12 coated bottles.
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