
 

 

 
 
 
 
 

 
CHÂTEAU TOUR DE PRESSAC 2021 

Saint-Emilion Grand Cru 
 

Christer Byklum (septembre 2025) : 91 : Ruby. Dark fruits, anise, spices, liquorice, fruit forward nose. Fresh acidity, 

ripe tannins, blackberries, juicy, dark fruits, fruit forward, juicy. 91 

 

Christer Byklum (septembre 2025) 89 : Ruby. Dark fruits, anise, liquorice, fruit forward nose. Fresh acidity, ripe 

tannins, blackberries, anise, spices, juicy.  

 

Vinum (89 – Août 2025) Rotfruchtig, leicht rauchig im Duft, eine krautige Note schwingt mit; am Gaumen chlank, mit 

Trinkfluss und Zug, bereits gut verpackte Tannine, delikate Frucht, gute Länge. Der Wein macht 
jetzt Freude, dürfte dieses Trinkfenster für sicherlich 10 Jahre halten. Flasche auf und Spass im Glas. 

 

Antonio Galloni – Vinous (Mars 2024) : 90 The 2021 Tour de Pressac is a terrific second wine. Fresh, vibrant and 

nuanced, the 2021 is impeccable in its balance. Crushed flowers, red berry fruit, spice, mint and chalk are all finely 

sketched in this tasty mid-weight. 

 

Chris Kissack – The Wine Doctor (Février 2024) 88 : The second wine of Château de Pressac, from the Quenin family, 

this presents a sweet and smoky nose, with a fruit profile which features damson, rose petal, crystalline redcurrant 

and strawberry. The palate places all this in a delicate, acid-framed construction, filled with lightly grained and 

powdery tannins, with a rather fresh, sour-fruit finish. Delicately poised, with a finish filled with sour cherry and 

somewhat drying tannin, this will need a couple of years in bottle to integrate and absorb this delicate grip. The alcohol 

on the label is 13.5%. 

 

Neal Martin – Vinous (février 2024) : 90 The 2021 Tour de Pressac has developed nicely on the nose during its barrel 

maturation: blackberry, raspberry, brown spices and a touche of sage. There's a little more complexity here than some 

of its peers. The palate is medium-bodied with fine-grained tannins, well-balanced and quite fresh. Though it does lack 

some grip and substance on the finish, this should drink well over the next decade. 

 

Tom Mullen – Forbes (février 2024) : 90 71/16/9/2/2 blend of Merlot/Cabernet Sauvignon/ Cabernet Franc/ 

Carménère/Malbec from Jean François and Dominique Quenin. Still young and somewhat tight with tannins. Aromas 

of black currants and black pepper. Linear mid palate; rounded on finish. 

 

Yves Beck (février 2024) 89 Frais et fruité, Tour de Pressac révèle des notes de baies noires et une touche de menthe. 

Son caractère friand et élancé invite à le savourer en toute quiétude. Il est harmonieux, sapide et de bonne persistance. 

Maintenant – 2030 

 

Andreas Larsson (jan 2024) : 90 Dark purle core and a lighter rim. Pure nose offering wild berries, some chalky notes, 

mild spice and supple oak. The palate is balanced in a lighter profile, supple with ripe tannin, digest red fruit flavours 

with a gentle hint of butterscotch with a fine length 

 

Christer Byklum (mai 2022) : 88-90 : Ruby. Blackberries, red fruits, anise, some spices nose. Scented. Fresh acidity, 

ripe tannins, anise, red and dark fruits, quite lively. 88-90 



 

 

James Suckling (88-89 - mai 2022) : “A juicy red, if a little hollow in the center-palate, with firm tannins. Medium body. 

Medium finish. A little hard at the end.” 

 

Bernard Burtschy (mai 2022) 88-89 

 

MARKUS DEL  MONEGO (88 mai 2022) : Dark purple colour with violet hue and almost black core. Ripe nose with 

sweet fruit, blackberries, elderberries and black cherries, gingerbread spices and vanilla in the background, hints of 

fine toasting. On the palate well balanced, medium bodied with good length, juicy fruit, balanced tannins and a fresh 

character.  
 

Jane Anson (mai 2022) 86 Classic St Emilion limestone scrape, enjoyable and well balanced, with juicy soft red fruits. 

An early drinker that leans into the vintage's fresh flavours. Second wine of Château de Pressac.  
 

 

Jancis Robinson - Alistair Cooper MW (16,5/20 - 14 Avril 2022) : Cask sample. Really vibrant fruit in the glass, blueberry 

compote and cassis. Very soft and seductive palate, moderate intensity and lots of enjoyable fresh dark-blue fruits. A 

nice cooling finish too. (AC) 

 

VINBLADET (Danemark) (87-89 Avril 2022) Moden, blid duft, vis sødme, kirsebær. Moden smag, silkeblød tannin, 

middellang eftersmag med kælen frugt.  

 

Médaille d’Or Bordeaux 2024 : Nez fin, délicat. Belle rondeur en bouche, belle structure aromatique, belle longueur 

en finale. 

Médaille d’Or Challenge Internationnal du vin 2024 

Médaille d’Argent Concours Général Agricole Paris 2024 

Guide Hachette 2025 : 1 étoile 


