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Sichel Margaux 2020 

Sichel Margaux is a prime example of the elegance and sophistication that the 
Margaux appellation is known for. Produced by Maison Sichel, this wine embodies 
the classic characteristics of Margaux, offering a blend that is both refined and 
expressive. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

General Information 

• Producer: Maison Sichel 
• Appellation: Margaux, Bordeaux, France 
• Varietal Composition: 63% Cabernet Sauvignon, 32% 

Merlot, 5% Petit Verdot 
• Vintage: 2020 
• Alcohol Content: 13% 
• Volume: 750ml 

 

Vineyard and Terroir 

• Location: Margaux, Bordeaux 
• Soil Type: Gravel and pebble soils on the Garonne layers, well-drained 

with slopes that provide ideal conditions for deep-rooted vines. 
• Viticulture Practices: Sustainable farming practices are employed, 

with a focus on preserving the natural environment and enhancing the 
expression of the terroir. 

Winemaking 

• Harvest: Grapes are handpicked at full maturity to ensure the best 
quality. The harvest is heated to around 22°C to start fermentation 
quickly. 

• Vinification: The wine undergoes a traditional vinification process with 
pumping over twice daily to extract maximum color and tannins. After 
fermentation, the wine is kept in vats at 30°C for 15 to 21 days. 
Malolactic fermentation occurs in vats. 

• Aging: The wine is aged for 6 to 8 months in French oak barrels, with 
racking every 4 weeks. The wine is fined and filtered before bottling to 
ensure clarity and stability. 
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Producer's Notes 

Sichel Margaux 2020 is a beautifully intense ruby-colored wine, delivering a pleasant 
bouquet of spicy notes and black fruits. On the palate, the wine is concentrated and 
generous, with high-quality tannins supporting a persistent finish. This elegant Grand 
Vin is a product of exceptional terroir and meticulous craftsmanship, making it a great 
match for fine cuts of grilled meat or a well-garnished cheese board. 

Tasting Notes 

• Appearance: Intense ruby color. 
• Aroma: A bouquet of spicy notes and black fruits. 
• Palate: Concentrated and generous, with expressive flavors 

supported by high-quality tannins. 
• Finish: Persistent and elegant, with a refined structure that 

highlights the wine’s distinction. 

 
Food Pairing 

• Recommended Pairings: Ideal with fine cuts of grilled meat, 
hearty dishes, and a well-garnished cheese board. 

Sustainable Practices and Certifications 

• Committed to sustainable viticulture, ensuring that the vineyard is 
managed with care for the environment. 

Awards and Recognition 

• Sichel Margaux is recognized for its elegance and expressive 
nature, reflecting the high standards of Maison Sichel’s 
winemaking. 


