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Petit Pabus is the second Merlot wine of Château Pabus. It has a different 
vinification process to delicately balance the wood layering with the fraisheur of 
the younger grapes selected for this wine.

Tasting note by Andreas Larsson
Best Sommelier of the World 2007 – watch his 90 sec. video
•	 Dark youthful color with purple hue
•	 Spiciness on the nose, with black pepper and sweet plum
•	 Discreet oak giving a gentle touch of butterscotch, medium weight with good 

polish, softly textured with red fruit flavors, a hint of tobacco, and a rounded 
finish.

ROUNDNESS/SOFTNESS

BODY

FRESHNESS

FRUIT

ABV 14,5%

VARIETAL: +95% MERLOT 
The Merlot sensation of Petit Pabus has a soft touch of Malbec, less than 5%, providing a 
subtle support to the structure of the wine.

AGE OF THE VINES: +10 YEARS

HARVEST DATE: SEPTEMBER 27 – 29, 2018

AGING IN FRENCH OAK CASKS AND AMPHORA
Gentle, gravity based extraction from the tanks to French oak casks previously used for 
the Château Pabus wine (50%), small stainless steel tanks (30%) and amphora (20%). Aging 
during 16 months.

CELLARING: 12 TO 15 YEARS

APPELLATION: BORDEAUX SUPERIEUR

PACKAGING
Volume and bottles per box: 0,75L x 6

MORE INFO
https://chateaupabus.com/wines/petit-pabus

89/100 – ANDREAS LARSSON 
A pure finely rounded example with plum and red 
berries, discreet oak giving a gentle touch of
butterscotch, medium weight with good polish, 
softly textured with digest red fruit flavours a hint of 
tobacco and a rounded finish.

https://chateaupabus.com/wines/petit-pabus-2
https://chateaupabus.com/wines/petit-pabus


A b o u t  C h ât e a u  P a b u s

In the 19th century, château Pabus was a gift from the 
French Emperor Napoleon Bonaparte to one of his 
commanding officers. The discovery of a 12th century 
pottery oven on the property is a silent witness of the 
many centuries of agricultural activities and wine making 
at château Pabus.

Mr. Robert S. Dow, a former investment banker and 
Olympian of the US fencing team acquired Château 
Pabus in 2012. Ever since he is making no compromises 
to produce exceptional wines in the grand tradition of 
Bordeaux. Mr. Dow put together a top team including 
Michel Rolland, one of the world’s best oenologist and Kris 
Couvent, former owner of the property.

Château Pabus received the prestigious 
“Talent” award for its Château Pabus 2017. 

A  v i n e y a r d  o f  1 1  h e c ta r e s

Soil: silt / sant / clay
The clay in the soil of Château Pabus creates a natural 
water basin. It assures access to water for the vines 
throughout the growing season. Additionally, the 
inclination and remodeling of the surface improved the 
natural drainage of the vineyard. This is an important 
advantage. It makes the vineyard resistant to increasing 
temperatures and summer heat shocks, which has become 
an important challenges for wine makers in Bordeaux.

Manual harvesting & sustainable wine making
All grapes are harvested by hand. Mechanical weeding in 
the vineyard avoids using pesticides. The use of energy 
efficient heat windmills is another example of how 
producing top wines and sustainable care of the vineyard 
go hand in hand at Château Pabus.

Density of the planting: 5500 vines per hectare


