
T E C H N I C A L  I N F O R M A T I O N

Location: The 4 hectares are located on the south coast of the 

Saint-Emilion plateau

Terroir: The soils of Capet-Guillier are made of deep and 
superficial clay-limestone, with insertions of “molasse du 
Fronsadais”, with a subsoil of active limestone with starfish 
fossils.

Viticulture: Key words are sustainability and agroecology. 

Mechanical work under the vines, between-row grass with a 

natural mowing, which will be buried before the first heat of 

summer. Mechanical work of the soil. A lot of manual 

interventions from the team : the vineyard is pampered as a 

garden.

Harvest: Manual harvest at the optimum of maturity. Sorting on a 
vibrating table with a system of sorting by density and vatting of 
whole berries by gravity. From September 18th to 24th.

Winemaking: As little interventions as possible. Cold pre-
fermentation maceration. Fermentation in truncated wooden 
tanks of 30 hL. Plot work with a maceration time of 4 to 5 weeks. 
Manual trapping is done between 3 and 4 times a day. Malolactic 
fermentation in 225L wooden tanks.

Ageing: Aged in 225L French oak barrels. 100% brand new for 12-

16 months. Light to medium toast. 

C H Â T E A U  C A P E T - G U I L L I E R

S A I N T - E M I L I O N  G R A N D  C R U
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T A S T I N G  

Inky dark purple colour and hue. Its spicy, complex and floral 

nose is marked by Cabernet Franc, which was able to express its 

finesse despite the heat conditions. The palate boasts a nice 

concetration with vigorous dark fruit, youthful but ripe tannin and 

a balancing acidity, dense and meaty with a very good 

persistency.A vintage full of potential and promise with perfectly 

aligned tannins and an adjusted aging in barrels that reveals a 

pure expression of the terroir.

Alcohol: 14% vol. 

Average age of the vines: 35 years.

Plantation density: 6800 vines/ha.

Yield: 35 hL/ha.

Winemaker: Christophe GRENIER

AWARDS & RATINGS

Vinous   95

Andreas Larsson 93

James Suckling  92

Decanter  92

Yves Beck  90   

Bettane & Desseauve 90

CERTIFICATIONS

60% 40%

MERLOT CABERNET
FRANC
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