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                          Superficy : 45 Hectares 
 

Geology Terroir : deep gravels and gravels on clay 
 
Grape varieties : 
- Cabernet Sauvignon 55 % 
- Merlot 40% 
- Cabernet Franc 2 % 
- Petit Verdot 3 % 
 
Average age of vines : 36 years 
 
Density of vines : 9 000 per hectares 
 
                    Harvest : Hand Picking 

 
 
Harvest Dates : 

08 to 12 OCT 08 OCT 17 OCT 10 OCT TO 19 OCT 

Merlots Cabernets 
Francs 

Petits 
Verdots 

Cabernets Sauvignons 

 
 
 
Average Yield : 32 Hectolitres per Hectare 
 
Vats Stainless steel  
 
  
Maturing : 
14 to 16 Months in new barrels 
12 to 14 Months in one year aged barrels  
 

Blending for  Château Lafon Rochet 2012 : 
Merlot 31 % 
Cabernet Sauvignon 67,5% 
Petit Verdot 1.5% 

Blending for  Les Pélerins Lafon Rochet 
2012 : 
Merlot 31 % 
Cabernet Sauvignon 67,5% 
 

 
 
Alcoholic Degree : 13 % Vol 


