
Chateau Pontac Monplaisir  France 

Bordeaux  Blanc  

The History  

In 1920, Auguste MAUFRAS, acquired the estate, whose 
vineyard had an area of 50 hectares. During the war of 
1940, property was neglected; and it was only in 1955 
that Jean MAUFRAS, undertook the consolidation of 

the vineyard with noble grape varieties and the renova-
tion of all the cellars and vats, to allow bottling at the 
château, whereas previously, the harvest was sold in 

barrels. From then on, the vinification was controlled by 
a confirmed oenologist, Emile Peynaud and then Atha-
nase Fakorellis. Today, this monitoring is carried out by 

Thomas Duclos, since the purchase of the property by 
Les Domaines de Moncets. 

THE GRAPE 

50% Sauvignon blanc , 30% Sémillon 20% Sauvignon gris  

TASTING NOTE 

Fresh, expressive nose combining citrus fruit, white fruit 

and floral notes. Lively and taut on the palate, with vol-

ume from the clay limestone terroir (65%) and f inesse 

from the sandy gravel (35%). Long, saline and well bal-

anced finish. An elegant white, both precise and deli-

cious.  

 


