
Owners:  The Grégoire family
Consultant oenologist:  Claude Gros
AOC: Saint-Émilion Grand Cru 
Classification: Grand Cru Classé
Vineyard area:  16,1 hectares (39.8 acres)
Vine density: 6,600 to 9,600 vines per hectare 
Soil type: slightly stony, sandy soil with iron-
bearing clay in the subsoil
Average age of  the vines: 35 years

IN THE VINEYARD
Blend: 65% Merlot, 30% Cabernet Franc, 
5% Cabernet Sauvignon
Harvest: the fruit was picked by hand and 
placed in perforated crates 
Merlot: picked from 2nd to 7th October 
Cabernet Franc: picked on 10th and 11th October 
Cabernet Sauvignon: picked on 11th October

in the cellar
Winemaking process:  alcoholic fermentation at low 
temperatures to preserve the freshness of  the fruit, carried 
out in temperature-controlled stainless steel inverted 
truncated cone-shaped tanks and new 600-litre barrels
Malolactic fermentation and ageing: all 
in new oak 

Barrel selection: chosen from a range of  
sources, volumes and toast levels depending on the 
characteristics of  each batch 
Potential alcoholic content: 14.5 % vol
Yield: 40 hectolitres per hectare
Estimated production: 50,000  bottles of  1st wine

the 2019 vintage

2019, the much-awaited vintage

After the various impacts of  the weather on 
the 2017 and 2018 vintages, 2019 was finally 
a reliable reflection of  all the work that had 
been carried out earlier on the Château 
Ripeau estate, and was a much less demanding 
vintage to grow and make. Following a cool 
spring, the hot, dry summer held disease at 
bay. Flowering was fast and nicely regular in 
the Merlot vines, while the Cabernet flowered 
peacefully and the fruit set uniformly. 

the wine’s intense red robe, which bears witness to the freshness of the fruit, displays a deep ruby 
hue – a sign of lovely ripeness. big and complex on the nose with ripe red and black fruit notes of 
cherry, blackberry and blackcurrant, as well as spicy hints of vanilla, pepper and coffee. it is rich 
on the palate and fills the mouth with powerful tannins that are anything but harsh. it is spirited 
and classy on the finish, demonstrating its freshness and balance. 

“
claude gros, oenologist

“
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SAINT-ÉMILION

Thanks to the magnificent blue clay in the Ripeau 
estate’s subsoil, the vines underwent no hydric 
stress. Perfect weather in September and ideal 
temperature amplitude ensured optimal fruit 
ripening and balance. The work that has been 
carried out in the vines since 2015 is paying off. 
The drainage, soil nutrition, painstaking tillage 
and investment in new tools all contribute today 
to the quality of  our harvest and wines.


