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Firm: SCEA J.B. BRUNOT et Fils

Appellation: SAINT-EMILION and SAINT-EMILION GRAND CRÛ.

History: Château Piganeau has been owned by Mr and Mrs BRUNOT since 
1978. It takes its name from a 19th century owner who was a drawing teacher at 
the Bordeaux School of Fine Arts. We can find his paintings in Château Piganeau 
and in the town hall of Saint-Emilion.

NoNowadays Vincent BRUNOT runs the family Estates with his parents.

Geography: The vineyard which covers 6 hectares, is located close to the 
former port of Saint-Emilion and the Pierrefite menhir which is the biggest stand-
ing stone in France.

The ‘terroir’: The vineyard is planted on sandy and gravely soils with 100% of 
Merlot grape which is the main grape variety in Saint-Emilion winegrowing 
area.
  The resulting wine is soft, with a rich bouquet and a beautiful bright colour.

The vineyard: Great importance is placed on the work in the vineyard, espe-
cially during the growing season, when yields are carefully controlled through 
crop thinning in the summer. The leaves are thinned so the grapes receive 
enough sunlight and ventilation to ripen in perfect conditions. This meticulous 
work has produced vintages with greater concentration of aromas and tannins.

Vinification: Mrs BRUNOT father and son, œnologists, bring their own experi-
ence to the vinification. The skins are pressed in a pneumatic press to produce a 
press wine which is often added to the fine wine.

Ageing & Awards : The wine is aged for 18 months in new French oak barrels.

Tasting: To enjoy Piganeau at its best, it needs to be laid down for 3 to 10 years.

Production and commercialisation: 30000 bottles a year. The distribution of Piganeau is through private customers 
and importers of northern of Europe (Denmark, Germany, Belgium, Luxembourg and Switzerland ) and other countries 
(China,Taïwan)

TTasting Comments Ch. Piganeau 2016: An exemplary shine, nice tears along the glass. A nose to ripe black fruit 
with a touch of mint that leaves a sweet, richly fruity mouthfeel (strawberry, cherry).
A pure merlot with balanced and round palate. An accomplished 2016, which is elegant and structured.


