
Vignobles M&J Perromat

Château d'Armajan des Ormes - 33210 PREIGNAC - FRANCE
Phone number. + 33 556 623 578     Fax. + 33 556 632 155

 @  mjperromat@mjperromat.com / WWW  mjperromat.com
DRINK responsibly

 History  
The property was anoblished in 1565. At this time, the vineyard existed but the owner was Pierre 
Sauvage. A part of his family lived in the famous Château Yquem. The castle was destroyed during the 
“fronde” and the castle was built again in 1750 by Vincent d’Armajan, the husband of Montesquieu’s 
daughter.
The Château is located in the village of Preignac, at the very heart of the Sauternes appellation.
Jacques et Guillaume Perromat, 6th generation of winemakers, now run the family estate.
The age of the vines is 30 years old. The vineyard is about 12 Acres.
In order to preserve the grapes quality, we have planted 3 300 vines stock/ Acre. (yield: 12hl/ha)

 Terroir
Located in Preignac, Château d’Armajan des Ormes is at the very heart of the Sauternes appellation 
which is bordered to the South by the vast Landes Forest and to the North by the Garonne river valley. 
Clay, sand and gravel are superimposed in layers here. The quality of the soil is outstanding when it 
comes to producing Sauternes.

 Blending
This vintage emerged from a blend of 70% Semillon, 25% Sauvignon and 5% Muscadelle.

 Winemaking  
The harvest is done manually to preserve the family tradition and to respect the berries. The picking 
is done in 5 successive and selective pickings. Then the slow fermentation takes place in low capacity 
stainless steel tank to retain the aromas and the freshness. 
Finally, the wine is aged in French barrel for 18 to 24 months to add complexity.

 Tasting notes
“On the palate, Château d’Armajan is bright. Thick and full bodied, it features dried apricot and sweet 
orange peel, with almond blossom and honey. With butterscotch being revealed on the nice finish, it’s 
sweet but not overbearing.” Jacques and Guillaume Perromat.
Serve at 10/12°C with «  foie gras », cheeses like French Roquefort, or at the aperitif.
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