SCEA BOUQUEY-RIVALLON

YWRK - Price list

- A
VIEUX RIVALLON From 1st January 20238

AOC SAINT-EMILION GRAND CRU

Vintages go;;lf Mig;t' m CUV‘;SI': fles
’ ’ 0,75L
1999 - 33,00€
2004 - 31,80 €
i 2008 - 24,00 € B
o 2009 - 29,50 € of :;&
VIEUX RIVALLON 2012 10,30 € 22,60 € VK RIvALLON
St “'“,_f‘o“:'b“"“'“ o 2014 - 21,00 € T
2015 10,90 € 22,80 € 12,60 €
2016 11,50 € 25,00 € 13,20 €
2018 11,20 €

bettane
desseauve

& *)

\ LYON

prix-+plaisir

ARGENT 2023

Vintage 2004 Vintages 2015 and 2016 Vintage 2016 Vintage 2018
Silver medal in Silver medal in Lyon 2 stars Silver medal in
Bordeaux competition competition Guide Hachette 2020 Bettane & Desseauve

competition

AOC SAINT-EMILION

Vintage g"’;;"i
2016 6,80 €
2018 6,60 €
AOC BORDEAUX
Vintage gj’;;'i
2015 3,50 €

Terms and conditions of sales

For larger quantities than 1,800 bottles and for older vintages, please contact us.
Prices are excluding VAT for cardboard cases of 6 or 12 bottles — Ex Works -
Payment : 50% at the order and 50% before delivery

Additionnal costs for wooden cases : contact us

ADDRESS CONTACT DETAILS

SCEA BOUQUEY-RIVALLON PHONE NUMBER (00338)5 57 51 35 27

CHATEAU VIEUX RIVALLON CHATEAUVIEUXRIVALLON@ORANGE.FR
WWW.CHATEAU-VIEUX-RIVALLON.COM

33330 SAINT-EMILION




SCEA BOUQUEY-RIVALLON

Vi YWRK - Degressive price list

(”\Tr‘\l']b“ . i -
VIEUX RIVALLON From 1st January 2023

AOC SAINT-EMILION GRAND CRU

1to3 3to5 5t010 10to20 Over20
pallets pallets pallets pallets pallets

2012 10,30€ 9,80€ - - -

Vintages

CHATEAU

i

VIEUX RIVALLON 2015  10,90€ 10,40€ 9,90€ 9,40€  890€ visss Rrvallil
Saint-Emilion Grand Cru e
2016 2016  11,50€ 11,00€ 10,50€ 10,00€ 9,50€

2018 11,20€ 10,70€ 10,20€ 9,70 € 9,20€

1 Eallet is equal to 600 bottles
The degressive price only applies to the bottle format (0.75 L)

ENT
>
& bettane
%m“ desseauve
prix-+plaisir
LYON
Vintage 2004 Vintages 2015 and 2016 Vintage 2016 Vintage 2018
Silver medal in Silver medal in Lyon 2 stars Silver medal in
Bordeaux competition competition Guide Hachette 2020 Bettane & Desseauve
competition

AOC SAINT-EMILION

Vintage g;t;lt
2016 6,80 €
2018 6,60 €
AOC BORDEAUX
Vintage go;;li
2015 3,50 €

Terms and conditions of sales

For larger quantities than 1,800 bottles and for older vintages, please contact us.
Prices are excluding VAT for cardboard cases of 6 or 12 bottles — Ex Works -
Payment : 50% at the order and 50% before delivery

Additionnal costs for wooden cases : contact us

ADDRESS CONTACT DETAILS

SCEA BOUQUEY-RIVALLON PHONE NUMBER (0033)5 57 51 35 27

CHATEAU VIEUX RIVALLON CHATEAUVIEUXRIVALLON@ORANGE.FR
WWW.CHATEAU-VIEUX-RIVALLON.COM

33330 SAINT-EMILION




Chateau Vieux Rivallon magnums

Vintage |Quantity of bottles |EXW price per 150cl bottle
1970 50| € 40,00
1975 150| € 39,00
1986 350 € 43,00
1989 60| € 39,00
1992 300 € 22,00
1993 580/ € 18,00
1995 700| € 35,00
1996 600| € 31,00
1998 160| € 29,00




SCEA BOUQUEY-RIVALLON

TECHNICAL DATASHEET

CHATEAU VIEUX RIVALLON

Vfﬁ”ﬁiz RIVALLOI\ VINTAGE 2015

The Chateau Vieux Rivallon has a very old reputation. It is located on
the territory of the Commune of Saint-Emilion, in the west of the | |
medieval city, at the foot of the hillside, on ground sometimes sand, Critery

clay, sometimes with sandlime in the basement benches alios or grave. VIEUX RIVALLON

Saint-Emilion Grand Crun
2015

Grape varieties

Cabernet sauvignon et pressac
5%

Cabernet franc
30%

This vineyard is 35 years old on average. The planting density
is 6000 vines per hectare. It produces about 45 hectoliters per
hectare per year of wine or a bottle of 75 cl per foot. It is given
the utmost attention to winemaking

Merlot

65%

A

Wine maturing : Area
30 % in oak barrels 20 hectares

Tasting reviews

The ((ihéteau Vieux Rivallon 2015 has a beautiful garnet red color and
limpid.

The nose is dominated by a delicate smoke complemented by aromas of ripe
strawberries, blackcurrant with notes of paprika.

The attack is full-bodied, the tannins are fine and the palate is harmonious.
The fruit on the palate is supported by notes of liquorice and sweet spices.
The Chateau Vieux Rivallon 2015 has a fairly long and spicy finish.

Tk | Agreements food and Call time Operating
Ui . wine . temperature
Vi RnAuON W T i ith Minimum 15 years  From 15 to 17°C
o meat.
'- Rewards
ARGENT
SILVER

ADDRESS CONTACT DETAILS

SCEA BOUQUEY-RIVALLON TEL. 05 57 51 85 27 - FAX. 05 57 51 95 02

CHATEAU VIEUX RIVALLON CHATEAUVIEUXRIVALLON@ORANGE.FR

33330 SAINT-EMILION WWW.CHATEAU-VIEUX-RIVALLON.COM
SIRET 887 827 983 00017 - APE 0121Z
TVA FR O1 387 827 983




SCEA BOUQUEY-RIVALLON

TECHNICAL DATASHEET

CHATEAU VIEUX RIVALLON

Vfﬁ”ﬁiz RIVALLOI\ VINTAGE 2016

The Chateau Vieux Rivallon has a very old reputation. It is located on
the territory of the Commune of Saint-Emilion, in the west of the
medieval city, at the foot of the hillside, on ground sometimes sand, CkTEAU

clay, sometimes with sandlime in the basement benches alios or grave. VIEUX RIVAHON

Saint-Emilion Grand Crn
20106

Grape varieties

Cabernet sauvignon et pressac
5%

Cabernet franc
30%

This vineyard is 35 years old on average. The planting density is
6000 vines per hectare. It produces about 45 hectoliters per
hectare per year of wine or a bottle of 75 cl per foot. It is given the
utmost attention to winemaking
Merlot
65%

A

Wine maturing : Area
30 % in oak barrels 20 hectares

Tasting reviews

The Chateau Vieux Rivallon 2016 has a beautiful dense, garnet color with
carmine reflections. It presents a nose of undergrowth at first, then as it
opens up, the wine reveals spicy notes of black pepper, nutmeg and
eucalyptus, accompanied by aromas of cherry and blueberry.

On the palate, the wine is round with silky tannins, all in a nice balance
carried by a thirst-quenching freshness; finish on flavors of mocha, cherry,
all supported by a little cocoa blackberry.

Tk | Agreements food and Call time Operating
Ui . wine . temperature
Vi RnAuON P T i th Minimum 20 years  From 15 to 17°C
s meat.
'- Rewards
LE GUIDE
HACHETTE
%‘ DES VINS
. w0 LYON * %
ARGENT
SILVER

ADDRESS CONTACT DETAILS

SCEA BOUQUEY-RIVALLON TEL. 05 57 51 85 27 — FAX. 05 57 51 95 02

CHATEAU VIEUX RIVALLON CHATEAUVIEUXRIVALLON@ORANGE.FR

33330 SAINT-EMILION WWW.CHATEAU-VIEUX-RIVALLON.COM
SIRET 887 827 983 00017 - APE 0121Z
TVA FR O1 387 827 983




SCEA BOUQUEY-RIVALLON

s, TECHNICAL DATASHEET

T CHATEAU LE RIVALLON
VIEUX RIVALLON VINTAGE 2018

Chateau Le Rivallon, the second wine of Chateau Vieux Rivallon, has » A M\ £
a long-standing reputation. It is located in the Commune of Saint- e e

Emilion, to the west of the medieval town, at the foot of the hillside, _L _L
on soil that is sometimes siliceous clay, sometimes siliceous L i
i i i 1 CHATEAU
limestone, with subsoil banks of alios or gravel. LE RIVALLON
. . Saint-Emilion
Grape varieties 2015

Cabernet sauvignon et pressac N
FAMILLE BOUQUEY
5%

Cabernet franc
30%

This vineyard is 35 years old on average. Planting density is 6,000
vines per hectare. It produces around 45 hectolitres of wine per
hectare per year, or one 75cl bottle per vine. The greatest attention
is paid to vinification.

Wine maturing ﬁ’.il Wine blending
100% in vat = =7 100% Merlot
Alcool Production
13,5% vol. 3,000 bottles

Tasting reviews

Chateau Le Rivallon 2018 has a lovely garnet-red colour with light
crimson highlights.

The pleasant nose reveals intense aromas of ripe raspberries and fresh
rosebuds, as well as delicate toasty notes.

CHATEAU

LE RIVALLON On the palate, the wine is delicious and suave, with refreshing
it Emilio blackcurrant notes. The finish is enhanced by fine notes of walnut.
Agreements food Call time Operating
and wine temperature

Duck breast, grilled
meat, tajine or pan-
fried tofu for fans of
plant-based cuisine

Minimum 12 years De 15 4 17°C

ADRESSE COORDONNEES

SCEA BOUQUEY-RIVALLON TEL. 05 57 51 85 27 - FAX. 05 57 51 95 02

CHATEAU VIEUX RIVALLON CHATEAUVIEUXRIVALLON@ORANGE.FR

33330 SAINT-EMILION WWW.CHATEAU-VIEUX-RIVALLON.COM
SIRET 887 827 983 00017 - APE 0121Z
TVA FR 01 387 827 983




SCEA BOUQUEY-RIVALLON

TECHNICAL DATASHEET
CHATEAU LE RIVALLON

(IHTE\U

VIEUX RIVALLOI\ VINTAGE 2016
Chateau Le Rivallon, the second wine of Chateau Vieux Rivallon, has N /‘“\ //-"*;\; £
a long-standing reputation. It is located in the Commune of Saint- e e
Emilion, to the west of the medieval town, at the foot of the hillside, 1 _L _L
on soil that is sometimes siliceous clay, sometimes siliceous L i
limestone, with subsoil banks of alios or gravel. LE R?W\AELON

. . Saint-Emilion
Grape varieties 2015

Cabernet sauvignon et pressac FAMILLE BOUQUEY
5%

Cabernet franc

30% This vineyard is 35 years old on average. The density of the

plantation is 6000 vines per hectare. It produces around 45
hectolitres of wine per hectare per year, or one 75cl bottle per
vine. The greatest attention is paid to vinification.

Wine maturing ﬁ’.il Wine blending
100% in vat = =7 100% Merlot
Alcohol Production
13,5% vol. 4,500 bottles

Tasting reviews

Ruby colour with tints of tile.

The nose is complex, with lovely aromas of candied strawberries and
fresh blackcurrants accompanied by fine smoky notes.

Brown tobacco on the palate, with good volume, supple tannins and a

CHATEAU

LE RIVALLON long, slightly mentholated finish.
Agreements food Call time Operating
and wine temperature
Viandes grillées ou en Minimum 12 years De 15 a17°C

saucetel que le boeuf
bourguignon et
fromages a pates dures

ADRESS CONTACT DETAILS

SCEA BOUQUEY-RIVALLON TEL. 05 57 51 85 27 - FAX. 05 57 51 95 02

CHATEAU VIEUX RIVALLON CHATEAUVIEUXRIVALLON@ORANGE.FR

33330 SAINT-EMILION WWW.CHATEAU-VIEUX-RIVALLON.COM
SIRET 887 827 983 00017 - APE 0121Z
TVA FR O1 387 827 983




SCEA BOUQUEY-RIVALLON

TECHNICAL DATASHEET
PETITE MARTINETTE

(IHTE\U

VIEUX RIVALLOI\ VINTAGE 2015

Chateau Vieux Rivallon also owns 1.5 hectares of vines in the
Bordeaux appellation, where it produces wines under the Petite
Martinette brand, a reference to the childhood home of Charles
BOUQUEY, who worked for nearly 70 years to develop the wines of
Chateau Vieux Rivallon. This wine is produced on the clay soils of
the Moulon commune.

Grape varieties

Merlot
100%

This vineyard is 35 years old on average. The density of the
plantation is 6,000 vines per hectare. It produces around 45
hectolitres of wine per hectare per year, or one 75cl bottle per
vine. The greatest attention is paid to vinification.

Wine maturing ﬁ’.il Wine blending
100% in vat N 7 100% Merlot
Alcohol Production

13% vol. 9,000 bottles

Tasting reviews

This wine has a beautiful ruby colour with hints of tommette.

The nose is well-balanced, dominated by morello cherry and redcurrant,
with light smoky notes.

On the palate, the tannins are smooth and delicate. The freshness of the
redcurrant is perceptible on the palate, with fine notes of light tobacco on
the finish.

— Agreements food Call time Operating
BY .2 and wine temperature
Soft cheeses such as Minimum 12 years De 15 a17°C

Saint Marcellin,
poultry in wine sauce
or mushrooms

ADRESS CONTACT DETAILS

SCEA BOUQUEY-RIVALLON TEL. 05 57 51 85 27 - FAX. 05 57 51 95 02

CHATEAU VIEUX RIVALLON CHATEAUVIEUXRIVALLON@ORANGE.FR

33330 SAINT-EMILION WWW.CHATEAU-VIEUX-RIVALLON.COM
SIRET 887 827 983 00017 - APE 0121Z
TVA FR O1 387 827 983




