
Château Pierre 
SAINT-EMILION GRAND CRU

VARIETIES

75% de Merlot
25% de Cabernet franc

Sand, sandy clay and sandy clay on gravel.

This diversity of sub-soil protects the vines 
from severe hydric stress in all but the hottest 
years.

SOIL AND SUB-SOIL TYPES

PRODUCTION

50 000 bouteilles

Between 10 and 12 years

CELLARING

COMMENTS 

Beautiful material with good balance; ample 
mid-palate and a long finish.

FLAVOUR ANALYSIS

On the palate, the wine is:
Light / Moderate / Powerful

Persistance des saveurs:
A short time / A moderate time / A long time

Texture:
Thin / Supple / Rich / Unctuous

2023
With a rainy spring, precise timing of treatments and constant vigilance 
were necessary. A cooler summer than in 2022, followed by an almost 
heatwave-like situation (early drought) in August, but very fine weather in 
September/October facilitated the harvest; as always, the start of the 
harvest falls to the owner. We began picking the Merlots on September 
25th and the Cabernets from October 4th onwards: a healthy and 
well-ripened harvest.


