
TECHNICAL INFORMATION

Location : Located in Saint-Hippolyte at the foot of the 
southern end of the Saint-Émilion plateau. Altitude of 60m.

Terroir : The soils of Tour de Capet are mostly sandy in the flat, next to 
the plateau with different zones of clay. Temperate and  oceanic 
climate with  a  continental  influence.  The  nearby southern  slopes  
of  Saint-Émilion provide optimal temperature conditions for grape 
maturity. 

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 : A very hot and solar vintage, with nice concentration, yeat good 
balance, providing a typical Tour de Capet. First year of addition of 
Malbec in the blend. The harvest started on September 11th and 
finished  on the 23rd. Mechanical harvesting with sorting  at  the  de-
stemmer  and  upon arrival in the cellar with density and by hand.

Winemaking : Cold pre-fermentation maceration. Traditional    
vinification    in    heat    controlled concrete tanks. Maceration for 4 to 
5 weeks. 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. Vertical pressing with separation of 
the different juices.

Maturing : Aged in 225L French oak barrels. 40% brand new, 30% of one 
wine, 30% for two-wine for 12 months. Light to medium toast.
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Decanter : “Bright nose, expressive and alive. Juicy and round on the 
palate, with lovely energy and intensity of blueberry, pomegranate and 
red cherry fruit. This has a lovely soft expression with clear licks of wet 
stone, slate and pencil lead which supply the minerality. A more lightly 
framed, delicate expression, but still one with crystalline power.”

A great match with grilled as well as saucy red meat. Enjoy it know 
or cellar it for 5 to 8 more years. To be served between 16°C and 
18°C.

RATING AND AWARDS
Antonio Galloni -Vinous 93
Decanter 92
James Suckling 90
Yves Beck 90

ABV : 13,50% vol.

Age of vines : Moyenne de 25 ans.

Density of plantation : 6200 pieds/ha.

Yield : 45 hL/ha.

Winemaker : Christophe Grenier
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