
CHÂTEAU PARADIS CASSEUIL SÉLECTION SPÉCIALE CHEVAL EDITION
2024

VINEYARD ATTRIBUTES
Appellation : AOC Bordeaux, France
Paradis Casseuil covers some seventy hectares to the south-east of Bordeaux in the heart of the Entre-deux-
Mers region. The vineyard is spread out over three communes, whose landscape of hills and slopes is
reminiscent of Tuscany.

Terroir : The Paradis Casseuil terroir is mainly linked to the molasse of the Agenais, a typical geological
formation of the Entre-Deux-Mers plateau, but also to the Asteria limestone, which appears at the place
called "Le Paradis". Over the course of the blocks, these two formations have a wide variety of sedimentary
facies: sandstone limestone, marl, clay with calcareous nodules, variegated magnesian molasse, etc. The
Sélection Spéciale cuvée comes from the coolest terroirs to the north of the estate. Bordered by the forests
of the Entre-Deux Mers region, the soils here are rich in clay and calcium, with exceptional structural
porosity, favouring deep root development. The inherent coolness of these soils is a precious asset in the face
of the now increasingly hot seasons. Individual plot selection at harvest time contributes to revealing all the
finesse and complexity of Chateau Paradis Casseuil Sélection Spéciale.

VINTAGE SUMMARY
The 2024 vintage once again reminded us that each year brings a new discovery and a new adventure.
Vineyard health required constant vigilance and particular attention throughout the season, yet the quality of
the terroirs and the dedication of our teams enabled the grapes to reach optimal ripeness.
With a relatively cool September, harvest began on September 24 with the Merlot and concluded in mid-
October with the Cabernet Sauvignon.

WINE MAKING SCHEME
The water deficit significantly reduced the size of the berries, resulting in a substantial concentration of the
tannins in the skins. Agility was required during the extractions, working with finesse and precision. Short
macerations allowed to highlight the balance of this vintage, which combines richness with a fine tannic
structure. The proportion of wine aged in oak was reduced compared to previous vintages to preserve the
juicy character of the wine. A new milestone in the life of the estate.

TASTING NOTES
The nose is complex, combining aromas of fresh cherry and ripe fruit with a delicate spicy note that enhances
the bouquet.
On the palate, the wine is supple, rounded and expressive, with finely integrated tannins and discreet oak.
A harmonious and approachable Bordeaux, crafted to accompany food and to emphasise elegance and fruit
rather than sheer power.

TECHNICAL INFORMATION
Varietals : Merlot 80%, Cabernet sauvignon 15%, Cabernet franc 5%
Alcohol content : 13 % vol.
pH : 3,44
Total acidity : 3,26 g/l
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