
 

THE 2022 VINTAGE 
Owners: The Grégoire family 
Consultant oenologist : Claude Gros  
AOC : Saint-Émilion Grand Cru  
Classification: Grand Cru Classé 
Vineyard area: 15.8 hectares 
Vine density: 6,600 à 9,600 vines per hectare 
Soil type:  slightly stony, sandy soil with iron-bearing 
clay in the subsoil. 
 

 

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 on the 12th, 13th, 20th and 23rd of 
September  

Cabernet Franc: picked on the 22nd and 23rd of 
September 

Cabernet Sauvignon: picked on the 22nd and 23rd of 
September 

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. 
Malolactic fermentation and ageing: all in new 
wood.  
Barrel selection: chosen from a range of sources, 
volumes, and toast levels depending on the 
characteristics of each batch. 

Potential alcoholic content :14,5 % by volume. 
Yield: 31.70 hectoliters per hectare 
Estimated production: 44,400 bottles

 
 

2022: Ideal conditions for optimal maturity.
 

In Saint-Emilion, the season starts with a mild and dry winter allowing for an early budding. Spring frosts are worrying 
but the situation is well-managed, and they cause little damages. The season is followed by a mild and wet spring 
without any risk of diseases. 
 

Blooming takes place quickly in favorable, dry, and warm conditions. The vine is healthy, and the fruit set holds a 
perspective of a great harvest.  
The clayey soil of Ripeau’s vineyard allowed for an important water buildup during the  year 2021, consequently the 
vineyard does not suffer from summer heat waves. A homogenous ripening follows and mid-august is marked by two 
storms finishing the grape's maturation. 
 

The first Merlots are harvested on the 12th of September. 
 

The vines became more resistant thanks to recent years reflections about the life of the soil, the importance and 
deepness of their roots. They remain green and fully functional until late October.  
 

This vintage's highlights are its color, smoothness, and freshness. The wines are simply put exceptional, with rarely 
equaled balances and a PH forecasting a long life. 
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www.chateau-ripeau.com 

THIS GREAT VINTAGE CAN BE QUALIFIED AS SOLAR THANKS TO ITS DEEP AND BRIGHT DRESS.  

THE EXPRESSION OF ITS AROMAS, TINTED WITH RIPPED FRUITS AND PEONY, COMBINES PERFECTLY WITH 

A GENEROUS TEXTURE OF NOBLE AND POWERFUL TANNINS.  

THE BODY IS IN COMPLETE HARMONY WITH ITS SUBTLE LIGHT OAK TINTS.   

YOU WILL HAVE TO BE PATIENT AS THIS ROUGH DIAMOND NEEDS TIME TO BE PERFECTLY CARVED. 
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