
 

THE 2023 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 13th, 15th, 19th, 20th, 21st, 22nd, 
23rd and 25th of September  

Cabernet Franc: picked on the 27th, 28th of 
September and 2nd of October 

Cabernet Sauvignon: picked on the 2nd of 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. 
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: 41.20 hectoliters per hectare 
Estimated production: 86,000 bottles

 
 

2023, a generous and demanding vintage.
 

Enhanced presence and surveillance were necessary due to a rainy spring.  
 
Thanks to our terroir and the drainage systems implemented since our arrival, these precipitations were rather beneficial 
for our vineyard, fostering a healthy growth without any concerns until harvest.  
 
The flowering took place under superb weather conditions, heralding the promise of a great harvest.  
 
The summer was hot and dry, with a warm August extending into September.  
 
The few rains at the beginning of September, followed by fine weather, allowed us to wait for the full maturity of each 
grape variety. 
 
Nevertheless, with the late intense heat, some grapes shriveled, requiring strict scrutiny and precision during sorting 
and extraction to extract only the best from the fruit.  
 
2023 is a superb vintage with refreshing acidity, vibrant fruits, and remarkable elegance.  
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THE ROBE IS OF A BEAUTIFUL, INTENSE, AND DEEP RUBY COLOR.  

THE BOUQUET IS RICH AND COMPLEX, BLENDING NOTES OF RED FRUITS (RASPBERRY, 

STRAWBERRY) WITH A FLORAL TOUCH, AS WELL AS A SPICY HINT.  

THE PALATE IS ROUND ON THE ATTACK, VINOUS, STRUCTURED WITH RIPE AND SILKY TANNINS.  

THE FINISH IS ELEGANT AND LIFTED.  

A BEAUTIFUL PROMISE FOR THE FUTURE. 
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