
Vintage 2024.

Ideally located northwest of Saint-Emilion, on the edge of the Pomerol 
appellation,the 29 hectares of Château La Dominique, owned by the Fayat 
family since 1969, are distinguished by a remarkable terroir, whose excellent 
plots border the most famous vineyards of the region - Cheval Blanc, Figeac, 
La Conseillante, L'Evangile.

Owner: Fayat Family
General Manager: Gwendeline Lucas
Technical director: Yann Monties
Œnologist: Julien Viaud
(Laboratory ROLLAND & Associed)

SAINT-EMILION - GRAND CRU CLASSÉ

PRODUCTION AREA 26 ha

SOIL
Clayey, Clayey gravel and sands on clay

AGE OF THE VINES 30 years 

DENSITY 7 500 plants/ha

GROWING METHOD
Traditional, cover crops every
two rows, according to the vigour of the vine

PRUNING Simple Goyot, cordon and double Guyot.

HARVEST
Entirely manual from September 18th to 
September 27th for the Merlots and from 
September 25th to September 30th for the 
Cabernets francs

CELLAR Stainless steel truncated cone vats of 73 hl

AGEING

14 months: 
- 50% of new barrels
- 35% of one year old barrels
- 15% of amphoras

AVERAGE YIELD 31 hl/ha

BLEND
85% Merlot - 15% Cabernet franc

% and PH 13,5% - 3,56 pH

 Château La Dominique,
1 La Dominique, 33330 St-Emilion

Tél : +33 (0)5.57.51.31.36  - contact@vignobles.fayat.com 
www.chateau-ladominique.com 

Eshop : www.vinsfamillefayat.com

2024

Nose: elegant, airy and expressive, with lovely floral notes. 
Palate: well-balanced, with a silky texture and long finish.

http://www.chateau-ladominique.com

