
_______________________________________________________________________________________________________________________ 
 

SCEA Château d'Aiguilhe Querre - Emmanuel & Gaetane Querre 
Moulin de Lavaud 33500 POMEROL 

Tél +33 (0) 5 57 77 84 14 - Fax +33 (0) 5 57 511 253 
Email : contact@aiguilhe-querre.com 

 

 

 

 

Commentaires et notes de dégustation 

 

JAMES 
SUCKLING 

Janvier 2021 :  
Aromas of sweet tobacco, berry and walnut husk. Iodine as well. 
Medium to full body with round, juicy tannins and an oyster-shell 
undertone at the finish. Complex and subtle. Drinkable now, but 
better in 2022 

 

JEB 
DUNNUCK 

Mai 2019 :  /  
From a tiny 2.41-hectare site of clay and limestone soils, the 2018 
Château d'Aiguilhe Querre offers beautiful minerality as well as 
classic notes of black cherries, blackberries, dried flowers and spice. 
This medium to full-bodied, ripe, fleshy 2018 has good density, ripe 
tannins, and a great finish. Readers looking for a smoking value 
should snatch this up. The blend of the 2018 is 80% Merlot and 20% 
Cabernet Franc, and it will spend a year in 50% new French oak. 

 

ROBERT 
PARKER 

Avril 2019 :  /  

This 2.41-hectare vineyard sits atop the clay and limestone plateau 
of Saint-Philippe-d'Aiguilhe. It is planted at a density of 5,500 vines 
per hectare, with an average vine age of 37 years in 2018. The 
blend is 80% Merlot and 20% Cabernet Franc. The wine will age for 
12 months in 50% new and 50% one-year-old barrels and has 13.5% 
alcohol. Deep purple-black colored, the 2018 d'Aiguihe-Querre 
gives up exuberant notes of plum preserves, baked cherries and 
fruitcake with nuances of potpourri, mossy bark and a waft of 
cedar. The palate is medium-bodied with great intensity and is 
laden with spicy black fruit preserves, finishing chewy. 

 

THE WINE 
CELLAR 
INSIDER 
Jeff Leve 

Mai 2019 :  /  
Ripe and fleshy, the wine is forward, juicy, sweet, and most 
importantly, ready to go on release! 

 

Millésime 2018 


