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2019
TOTAL AREA of the Château 10.56 Ha.

YIELD 32 hl/ha.

GRAPE VARIETIES Merlot 65%, Cabernet  
Sauvignon 30% and Petit Verdot 5%.

AVERAGE AGE OF THE VINEYARD 55 years.

TYPE OF SOIL Fine and sandy gravel on a limes-
tone subsoil called Saint-Estèphe, or clayey limestone 
dating from the Eocene.

VITICULTURE Tillage and reasoned phytosanitary 
control.

80% mechanical and 20% manual HARVEST.

DATE OF THE HARVEST from October 1 to 10, 
2019.

VINIFICATION Pre-fermentation maceration at 
8-10°C for 2 days. Controlled fermentation by auto-
matic thermoregulation system. During the fermen-
tation phase, there is an alternation of shedding and 
pumping over with a maximum temperature of 28°C. 
Post-fermentation maceration of 2 weeks. Malolactic 
fermentation partly in new barrels. aging 100% in 
French oak barrels (30% new wood) for a period 12 to 
14 months. 
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