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Commentaires et notes de dégustation pour le millésime 2021 

 

 

JEB DUNNUCK 

Juin 2022 :        /  
The 2021 Château d'Aiguilhe Querre comes from a tiny 2.41-
hectare vineyard that was purchased by the Querre family in 
2000 and is composed of pure clay and limestone soil, very 
similar to the upper plateau in Saint-Emilion. A blend of 80% 
Merlot and 20% Cabernet Franc, it has a medium-bodied, 
fleshy, nicely textured, fruit-loaded style as well as up-front 
blue fruits supported by notes of violets, chocolaty wood, 
and chalky minerality. It has a kiss of background oak, but 
it's a pleasure-bent, textured, straight-up success from the 
Castillon region. 

 

ANTONIO 
GALLONI 

Juin 2022 :      /  
The 2021 d’Aiguilhe Querre, cropped at 21 hl/ha, offers a 
mulberry and wildberry bouquet, plus a touch of clove and 
white pepper. The palate is medium-bodied with a menthol-
tinged entry, fine depth, nice balance and a minty finish. 
This should drink well for 10 years. 

 

Millésime 2019 


