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THE URINKS BUSINESS-COLIN HAY 99-97 pts -

« One of the stars of the appellation and, indeed, of the entire Médoc. »
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VINBLADET, PETER WINDING 95-97 pts
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3, TERRE DE VINS 96 pts & s
« Durfort- V@eﬂ"%erswte et signe dans I’élaboration d’un vin sur la purete du fruit. » ~°
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an amazing experience. »
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BETTANE T DESSEAUVE 95 pts g T |
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« A very focused red 4



CHATEAU DURFORT-VIVENS 2021 — PRIMEURS RELEASE

NEW PACKAGING, VINTAGE 2021*

THE TRADITIONNAL WOODEN BOX,

12 BOTTLES
(SCREEN-PRINTED IN DARK)
DESIGN IN PROGRESS

A NEW CARTON BOX, 6 BOTTLES
DESIGN IN PROGRESS

OPTIONAL WOODEN BOX, 6 BOTTLES

Extra charge: 30cts / bottle
DESIGN IN PROGRESS

*Chateau Durfort-Vivens label does not change. This new packaging will be available
from the delivery of vintage 2021.
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THE CULTURAL
PRACTICES

THE VINEYARD

62 hectares of deep
gravels with a matrix of
sand and clay..

Located in Margaux,

Cantenac and Soussans
in Margaux appellation.

No pesticide residues

THE VINIFICATION THE BLEND
Plot and tailor-made 97% 3%
vinification. Cabgrnet Merlot
Sauvignon
Alcoholic fermentation
with natural yeats.
Pumping over once per THE AGEING

day for soft extraction.

18 months of ageing:
21 days of alcoholic and '

malo-lactic
fermentations.

70% in new oak barrels
30% in amphorae TAVA

No input during all the
vinification process.

THE TEAM

Owner: Gonzague LURTON
Technical director: Léopold VALENTIN
CEnologist consultant: Eric BOISSENOT



