
VINTAGE 2024

ANALYTICAL BALANCE

ASSEMBLY

pH

Residual sugars

Total Acidity

HARVEST

Du 19 septembre au 24 octobre

Sémillon

Sauvignon

Muscadelle

84 %

Château Doisy-Védrines 33720 BARSAC – T. +33 (0) 5 56 27 15 13 / guillaume.lefebvre@doisy-vedrines.com
SIRET 421 676 511 000 15 - FR 68 421 676 511

14 %

2 %

A vintage marked by a beautiful
aromatic radiance, and pleasure. The
harvest was carried out with a lovely
botrytis Cinerea on our grapes,
resulting in a beautiful complexity.
Balance and elegance characterize our
2024 wine.

50% new French Oak barrels;

Our consultant oenologist :
Hervé Romat

Grand Vin Château Doisy-Vedrines
represents 70 % of the harvest :
45 000 bottles.

Second Vin Château Petit Vedrines or
DV By : 22 500 bouteilles.

13,5 % vol

3,60

125 g/L

4,65 g/L

Days of harvest

« Sorting » Tris

Lots for assembly

16

4

17

Alcoholic degree
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