YSE
2024

“Chdteau Arton, Gascony in its purest form. From
vineyard to wine, from wine to Armagnac,
everything happens on the estate.”

Set on the radiant slopes of Lectoure, where 60 hectares of vines flourish, the
Sfamily-run Domaine d’Arton grows 9 grape varieties using sustainable
permaculture. This hidden gem, overlooking the Pyrenees, offers wines of
unique character, distinguished by their finesse and minerality.

THE VINEYARD

LAND TYPOLOGY: clay-limestone plateau bordered by cliffs and molasse
slopes. Its sunny aspect, surrounding woods and underground springs make it
an exceptional biotope.

PLANTING DENSITY: 4,545 vines/ha
AVERAGE AGE OF VINES: 20 years

PRUNING: Gentle, late pruning (between January and mid-March). Double
cordon de Royat pruning.

THE INTENSE FRESHNESS OF SYRAH

ROSE - IGP COTES DE GASCOGNE
VINTAGE : 2024
GRAPE VARIETY :100% Syrah

KNOW-HOW: The pure, unadulterated expression of fruit is Chateau Arton's quest.
Once picked, the grapes arrive in less than 2 minutes at the winery, to preserve the
freshness of the berries. Each plot is monitored, controlled and vinified separately.

AGEING: Stainless steel tanks, no barrel ageing.
VEGETABLE COLLAGE: Pea proteins, O allergens.

TOTAL SO2: 65 mg/L
ALCOHOL CONTENT: 11%

BOTTLES PRODUCED: 6,000

P ICK DE MONTA
TASTING : Fresh, gourmet nose, marked by notes of ripe strawberries supported by R v

hints of violet and licorice. Fresh and round on the palate, reminiscent of ripe
strawberries, with good length and lychee notes.

PACKAGING: 6-btl flat carton.

CERTIFIE

SUSTAINABLE AND COMMITTED VITICULTURE: AB

AGRICULTURE
BIOLOGIQUE

FAMILLE MONTAL-MONTESQUIOU
DOMAINE ARTON - 32700 LECTOURE

05 62 68 84 33 - CONTACT@ARTON.FR .

WWW.ARTON.FR SN i neron

independant




LA CROIX D'ARTON
2020

“Chateau Arton, Gascony in its purest form. From
vineyard to wine, from wine to Armagnac,
everything happens on the estate.”

Set on the radiant slopes of Lectoure, where 60 hectares of vines flourish, the
Sfamily-run Domaine d’ Arton grows 9 grape varieties using sustainable
permaculture. This hidden gem, overlooking the Pyrenees, offers wines of
unique character, distinguished by their finesse and minerality.
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THE VINEYARD

slopes. Its sunny aspect, surrounding woods and underground springs make it

LAND TYPOLOGQY: clay-limestone plateau bordered by cliffs and molasse
an exceptional biotope. ﬁﬁ

PLANTING DENSITY: 3,333 vines/ha 2

AVERAGE AGE OF VINES: 20 years

PRUNING: Gentle, late pruning (between January and mid-March). Double
cordon de Royat pruning.

THE SOLAR MILLENNIUM

FRUITY, COMPLEX RED - IGP COTES DE GASCOGNE
VINTAGE : 2020
GRAPE VARIETY : 50% Merlot, 40% Syrah, 10% Cabernet Sauvignon

KNOW-HOW: The pure, unadulterated expression of fruit is Chateau Arton's quest.
Once picked, the grapes arrive in less than 2 minutes at the winery, to preserve the
freshness of the berries. Each plot is monitored, controlled and vinified separately.
Each vintage has its own story, its own interpretation of the terroir, which is why we
renew the blending of our wines with each harvest.

AGEING: Stainless steel tanks, no barrel ageing.
VEGETABLE COLLAGE: Pea proteins, O allergens.
TOTAL SO2: 95 mg/L
ALCOHOL CONTENT: 13.5%

PATRICK DE MONTAL
BOTTLES PRODUCED: 18,000 ROPRIETAIRE RECOLTANT

TASTING : The nose combines notes of ripe wild berries with hints of violets, vanilla
and toast. Full-bodied and generous on the palate, with all the richness of a sunny
vintage. Notes of ripe red fruit and spices.

PACKAGING: 6-btl flat carton. Magnum format available.

SUSTAINABLE AND COMMITTED VITICULTURE:

CHATEAU

ArTON

HAUT ARMAGNAC vigneron

independant




LE MIDI
2021

“Chateau Arton, Gascony in its purest form. From
vineyard to wine, from wine to Armagnac,
everything happens on the estate.”

Set on the radiant slopes of Lectoure, where 60 hectares of vines flourish, the
Sfamily-run Domaine d’ Arton grows 9 grape varieties using sustainable
permaculture. This hidden gem, overlooking the Pyrenees, offers wines of
unique character, distinguished by their finesse and minerality.

THE VINEYARD

LAND TYPOLOGY: clay-limestone plateau bordered by cliffs and molasse
slopes. Its sunny aspect, surrounding woods and underground springs make it
an exceptional biotope.

PLANTING DENSITY: 4,545 vines/ha
AVERAGE AGE OF VINES: 20 years

PRUNING: Gentle, late pruning (between January and mid-March). Double
cordon de Royat pruning.

LE MIDI

POWERFULL AND ELEGANT

CHARACTER RED - IGP COTES DE GASCOGNE

VINTAGE : 2021

GRAPE VARIETIES : 50% Cabernet sauvignon, 30% Syrah, 20% Merlot
KNOW-HOW: The pure, unadulterated expression of fruit is Chateau Arton's quest.
Once picked, the grapes arrive in less than 2 minutes at the winery, to preserve the

freshness of the berries. Each parcel of this cuvée is carefully selected and vinified
separately.

AGEING: Only the Cabernet Sauvignon is aged for 12 months in barrels, to give it
suppleness and roundness. The Syrah and Merlot are aged in stainless steel tanks,
to preserve the expression of the fruit.

VEGETABLE COLLAGE: Pea proteins, O allergens.
TOTAL SO2: 74 mg/L

ALCOHOL CONTENT: 12% s ATRICK DE MONTAL
BOTTLES PRODUCED: 6,000 dalsbiolno

TASTING: Complex, expressive nose for this wine of character. Notes of jammy red
and black fruits, tobacco, green pepper and dried herbs. Structured palate, marked
by the greediness of fruit and vanilla, balanced by the freshness of green pepper.
Cood ageing potential.

PACKAGING: 6-btl flat carton. Magnum format available.

SUSTAINABLE AND COMMITTED VITICULTURE:

CHATEAU

FAMILLE MONTAL-MONTESQUIOU
R T O DOMAINE ARTON - 32700 LECTOURE
05 62 68 84 33 - CONTACT@ARTON.FR

HAUT ARND GNAC WWW.ARTON.FR



LES CEDRES
2024

“Chdteau Arton, Gascony in its purest form. From
vineyard to wine, from wine to Armagnac,
everything happens on the estate.”

Set on the radiant slopes of Lectoure, where 60 hectares of vines flourish, the
Sfamily-run Domaine d’ Arton grows 9 grape varieties using sustainable
permaculture. This hidden gem, overlooking the Pyrenees, offers wines of
unique character, distinguished by their finesse and minerality.

NOLI Y

THE VINEYARD

LAND TYPOLOGQY: clay-limestone plateau bordered by cliffs and molasse
slopes. Its sunny aspect, surrounding woods and underground springs make it
an exceptional biotope.

PLANTING DENSITY: 3333 vines/ha
AVERAGE AGE OF VINES: 25 years

PRUNING: Gentle, late pruning (between January and mid-March). Double
cordon de Royat pruning.

THE FRESH SWEETNESS

SWEET WHITE - IGP COTES DE GASCOGNE
VINTAGE : 2024
GRAPE VARIETY: 90% Gros Manseng, 10% Petit Manseng

KNOW-HOW: The pure, unadulterated expression of fruit is Chateau Arton's quest.
Once picked, the grapes arrive in less than 2 minutes at the winery, to preserve the
freshness of the berries. Each plot is monitored, controlled and vinified separately.

AGEING: Stainless steel tanks, no barrel ageing.
VEGETABLE COLLAGE: Pea proteins, O allergens.
TOTAL SO2: 70 mg/L
ALCOHOL CONTENT: 12%
BOTTLES PRODUCED: 13,000

TASTING : Its fruity and floral nose reveals aromas of fresh quince, raspberry and &
honeysuckle. The palate is lively and delicate, with fruity notes of raspberry &
complemented by subtle touches of acacia honey. The finish is salivating with
smoky and flinty notes. Les Cédres presents a harmony that tells of pleasure and
indulgence, balanced by a lively freshness

PRODUIT DE FRANCE

PACKAGING: b-btl flat carton.

SUSTAINABLE AND COMMITTED VITICULTURE:

4
f saTisans

DOMAINE ARTON - 32700 LECTOURE FTANTE
05 62 68 84 33 - CONTACT@ARTON.FR
WWW.ARTON.FR

FAMILLE MONTAL-MONTESQUIOU \




LES HAUTS D’ARTON
2024

“Chdteau Arton, Gascony in its purest form. From
vineyard to wine, from wine to Armagnac,
everything happens on the estate.”

Set on the radiant slopes of Lectoure, where 60 hectares of vines flourish, the
Sfamily-run Domaine d’Arton grows 9 grape varieties using sustainable
permaculture. This hidden gem, overlooking the Pyrenees, offers wines of
unique character, distinguished by their finesse and minerality.

THE VINEYARD

LAND TYPOLOGY: clay-limestone plateau bordered by cliffs and molasse
slopes. Its sunny aspect, surrounding woods and underground springs make it
an exceptional biotope.

PLANTING DENSITY: 3,333 vines/ha
AVERAGE AGE OF VINES: 27 years

PRUNING: Gentle, late pruning (between January and mid-March). Double
cordon de Royat pruning.

BES HAUTS

LA CUVEE TERROIR D'ARTON

BLANC SEC - IGP COTES DE GASCOGNE
VINTAGE : 2024
GRAPE VARIETY : 60% Colombard, 30% Sauvignon, 10 % Gros Manseng

KNOW-HOW: The pure, unadulterated expression of fruit is Chateau Arton's quest.
Once picked, the grapes arrive in less than 2 minutes at the winery, to preserve the
freshness of the berries. Each plot is monitored, controlled and vinified separately.
Each vintage has its history, its interpretation of the terroir, which is why we renew
the blend of our wines with each harvest.

AGEING: Stainless steel tanks, no barrel ageing.
VEGETABLE COLLAGE: Pea proteins, O allergens.

TOTAL SO2:70 mg/L

ALCOHOL CONTENT : 11,5%
BOTTLES PRODUCED : 26,000 PATRICK DE MONTAL

PROPRIETAIRE RECOLTAN
TASTING: Its aromatic and floral nose combines notes of pineapple, lemon and
acacia. The round and silky mouth opens with notes of acacia lemon and reveals a
long finish with smoky notes.

PACKAGING: 6-btl flat carton

CERTIFIE

VITICULTURE ECOLOGIQUE ET ENGAGEE : AB

AGRICULTURE
BIOLOGIQUE

FAMILLE MONTAL-MONTESQUIOU

DOMAINE ARTON - 32700 LECTOURE

05 62 68 84 33 - CONTACT@ARTON.FR .
WWW.ARTON.FR Y |vigneron

independant




VICTOIRE
2021

“Chdteau Arton, Gascony in its purest form. From
vineyard to wine, from wine to Armagnac,
everything happens on the estate.”

Set on the radiant slopes of Lectoure, where 60 hectares of vines flourish, the
Sfamily-run Domaine d’ Arton grows 9 grape varieties using sustainable
permaculture. This hidden gem, overlooking the Pyrenees, offers wines of
unique character, distinguished by their finesse and minerality.
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VICTOIRE

THE VINEYARD

LAND TYPOLOGQY: clay-limestone plateau bordered by cliffs and molasse
slopes. Its sunny aspect, surrounding woods and underground springs make it
an exceptional biotope.

PLANTING DENSITY: 3333 vines/ha
AVERAGE AGE OF VINES: 20 years

PRUNING: Gentle, late pruning (between January and mid-March). Double
cordon de Royat pruning.

THE VIVIFYING ELIXIR

SWEET WHITE - IGP COTES DE GASCOGNE
VINTAGE : 2021
GRAPE VARIETY: 50% Gros Manseng, 50% Petit Manseng

KNOW-HOW: The pure, unadulterated expression of fruit is Chateau Arton's quest.
Once picked, the grapes arrive in less than 2 minutes at the winery, to preserve the
freshness of the berries. Each plot is monitored, controlled and vinified separately.

AGEING: 12 months in new barrels with stirring.
VEGETABLE COLLAGE: Pea proteins, O allergens.
TOTAL SO2: 112 mg/L
ALCOHOL CONTENT: 12.5%
BOTTLES PRODUCED: 4,000

TASTING : Fine, delicate nose, notes of candied fruit, gingerbread, hint of vanilla. P A o ;;.

Fresh, round and fruity on the palate, with an invigorating passion fruit finish. PROPRIETAIRE RECOLTANT

ODUIT DE FRANCE

PACKAGING: o-btl flat carton.

SUSTAINABLE AND COMMITTED VITICULTURE:

FAMILLE MONTAL-MONTESQUIOU
DOMAINE ARTON - 32700 LECTOURE
05 62 68 84 33 - CONTACT@ARTON.FR

WWW.ARTON.FR A ioheron
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