
Tasting Dinner - 26 th May
Medeville is a Bordeaux House, family owned since the 1800s. 

In 1826, Jerome Medeville, a barrel maker in Cadillac, bought Château Fayau, 
 - a monastery surrounded by twelve hectares of vines

enclosed by walls and hedges.
Over the subsequent years, the Medeville family grew in 
size by acquiring land and vines around Château Fayau. 

Still family owned, we have the privilege of receiving 

Arnaud Medeville, 
the 8th generation to run the winery to host the dinner for the Anchor Club.

Crémant de Bordeaux AOC, M Medeville
��

It is in the spirit of the Roaring Twenties that Jean and Marc Medeville, winegrowers from father to 
son for 8 generations, have shaped M : a wine that rhymes with frenzy, lightness, and optimism. 

A blend of 40% Sémillon, 40% Muscadelle & 20% Cabernet Franc. 
A Bordeaux sparkling wine that breaks free from codes by asserting its modern and elegant character!

Château Peyreblanque, Graves Blanc
����

Translates to “white stone,” and is an enclosed property of 8 hectares. 
The vineyard is on the highest plateau in the commune of Budos.

50% Sauvignon Blanc & 50% Muscadelle.
A light yellow colour with golden hues. Its nose releases delicate �avours of white �owers and 

yellow fruits mixed with scents of vanilla and toast. 
This wine o�ers a round structure which extends into a nice freshness.

Château Peyreblanque, Graves Rouge
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This vineyard existed in 1874 under the name of “Blanque” and was composed of 30 hectares.
 After many ups and downs, the estate was bought by the Medeville family in 1990 and they 

have reconstructed the Château true to its original form.
70% Cabernet Sauvignon & 30% Merlot. 

A garnet red colour with hints of pink. Its nose reveals scents of dark fruits and spicy notes. 
With a supple attack on the palate, it is full-bodied and o�ers soft tannins and a fruity �nish.

Domaine La Grange, AOC Bordeaux Supérieur
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This charming old 'Grange' style house surrounded by vines in the centre of Cadillac. 
Most of its wines are produced on the hillsides overlooking the town. 

40% Merlot, 35% Cabernet Sauvignon & 25% Cabernet Franc. 
A complex nose of black fruits & vanilla. 

The attack in mouth is supple and fruity with a good liveliness.



Tasting Dinner - 26 th May
�����������������

£75   pp

4 Course Tasting Menu
Canapés on Arrival | Starter | Main | Cheese | Dessert

Canapés 
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Tru�e aioli
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Keta caviar
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To Start 
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Fennel purée, chive cream velouté 
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Main Course
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Cooked for 8 hours with garlic & red wine, 
Jersey Royal “Aligot”, courgette Provençal 
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Cheese 
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Dried fruit crostini   
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Dessert 
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Toasted almonds
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Vegetarian and Vegan options are also available, please state dietary requirements at the time of booking.
A full allergen list is available on request


