
 

 

 

Château PUY GUILHEM 
FRONSAC 

Appellation d’Origine Contrôlée   

 

90% Merlot 

7% Malbec 

3% Cabernet Franc 

13 Hectares (32.11 Acres) 

Sustainable Agriculture Practices 

Hand-harvested - Aged in oak barrels 

Vintage(s) on sale: 2003 

Specifications:  

Highly recommended – 25 to 80-year-old vines 

Available in Magnums for few vintages. 

 

 
 

 

 

HIGHLIGHTS 

Terroir: Calcareous, Clay, chalk. 

Characteristics: 2003 Ch. PUY-GUILHEM 

Perfect now. Great robe with nice ruby hints. 

Shows amazingly soft and tender, round and 

spicy with curry, ginger and anis notes…  

Very clean and bright, balanced and tasty. 

Length on spices and still, this interesting curry 

hint. A pure gem 

Press Review: BRONZE Medal Mâcon 

Challenge 

Others: Château CANON GUILHEM Canon 

Fronsac 

Château PUY GUILHEM J.Francois ENIXON 

 

BORDELAIS 

Built in the 18th century on a very ancient vine site, the empire styled Château PUY 
GUILHEM was purchased in 1995 by Annie & Jean-Francois ENIXON. Industrialists 
and forest land owners, fond of nature and its beauty, they were immediately attracted 
by this inspiring locality. Overlooking the valley of the Isle, Puy Guilhem offers a 
wonderful panorama from the Fronsac tertre (mound) to the Saint-Emilion steeple 
going through the Pomerol area. Château PUY GUILHEM represents 13 hectares 
(32.11 acres) of sunny slopes and terraces on calcareous clayey and chalky soils, 
surrounding the Chateau and cellars. Thanks to this unique terroir, some huge 
investments, a considerable amount of passion and patience, PUY GUILHEM belongs 
to the best-value wines of the Appellation. The wines show improvement every year in 
line with the reputation of the vintage itself. 
 
The last 7 vintages have been selected by the last 7 issues of the Guide Hachette des 
Vins de France:  3 times 2 ** Stars Remarkable Wine, 2 times 1* Star Very Good Wine 
and 3 *** Stars Exceptional Wine for the 2000 Vintage (few cases still on sale). The 
2000 vintage was described as an “Amazing wine, with powerful bouquet of black fruits, 
vanilla and toasted notes. Full bodied, fleshy and sappy. Racy and long final.” The 
2001 vintage (certainly less reputed than the 2000) remains one of our favorites, and 
was rated 1* Star as a Very Good Wine “Powerful and complex aromas of red fruits 
and flowers are in harmony with the vanilla notes. The palate is built on fine, balanced 
and very ample tannins”. The 2003 vintage, thanks to the use of pre-cold maceration 
process, is superbly deep and fresh with a huge tannic structure softened by perfectly 
balanced aging! 
We need more than a page to describe Château PUY GUILHEM and invite you to ask 
us for more information.  Try it and you will see, Really!!! 
 
 
 
 
 
 
We discovered Chateau PUY GUILHEM in 1995, immediately offered these wines in 
our selection… and we’ll never regret it! 
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Area of Production 
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