
OWNERS

CAZES-REGIMBEAU Family 

TECHNICAL MANAGER

Jérémie GRAVIER 

APPELLATION 

Saint-Émilion Grand Cru
 
CLASSIFICATION

Grand Cru Classé

TOTAL AREA

17,5 hectares

AVERAGE AGE OF VINES 
28 years

PLANTING DENSITY

6 000 to 8 600 vines/hectare

SOIL TYPE 

Sandy-clay, subsoil rich in blue clay  
and iron oxide residues

CERTIFICATION 

HVE (High Environmental Value)

HARVEST

Manual 
Manual sorting in the vineyard and double manual 
sorting in the cellar

CONTACT

33330 Saint-Émilion +33 (0)5 57 24 76 25
contact@chateauchauvin.com



VINTAGE 2024

RAINFALL AND TEMPERATURE 

BLENDING 2024      
68% MERLOT    32% CABERNET FRANC  THE HIGHEST PROPORTION IN THE VINEYARD’S HISTORY

HARVEST AGEING

Merlot: September 24th to 30th

Cabernet franc: October 2nd to 4th

 

In French oak barrels
45% new barrels

 

Monthly rainfall in mm (1991-2020) Monthly rainfall 2024 at Chateau Chauvin 

Average temperatures °C (1991-2020)) Average temperatures °C in 2024 at Chateau Chauvin
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After a winter marked by significant rainfall, mild weather gradually set in and lasted through 
the end of spring. Budburst occurred evenly and relatively early, with notably high bud fertility. 
At the end of April, a few light frosts required our teams to intervene over four days to protect 
the future harvest. The spring was cool and damp, bringing on downy mildew pressure as ear-
ly as mid-April—kept under control right up to harvest. Flowering took place quickly, uniformly, 
and early: from June 1st for Merlot and June 6th for Cabernet.
From late June, summer arrived with high temperatures and a typical seasonal water deficit, 
promoting polyphenol synthesis. This dynamic, combined with cool nights, allowed for ex-
cellent aromatic ripeness on our clay soils. Veraison, though late, began on August 16th for 
Merlot and August 20th for Cabernet Franc. In late summer, drier conditions supported the 
gradual ripening of tannins, both in the skins and seeds. Finally, rainfall at the beginning and 
end of September enhanced the aromatic expression of our clays and ensured full phenolic 
maturity, supported by well-managed yields.


