PETIT- FIGEAC

* SAINT-EMILION GRAND CRU

PETIT-FIGEAC is made exclusively from grapes harvested at Chateau-Figeac. It is produced by the
same teams, under the direction of Frédéric Faye. It is harvested, vinified, and bottled to the same
standards as the Grand Vin. It is not the fruit of a single plot, but the result of a special selection: a
different blend each year, made at the same time as the Grand Vin.

The 2024 vintage will be remembered as one marked by record rainfall and
challenging weather conditions.

However, the exceptional terroir of Figeac, characterizedby soils with excellent
drainage properties and a natural topography conducive to efficient water runoff,
helped mitigate the impact of these excessive rains. These geological advantages
were further reinforced by strategic decisions and meticulous soil maintenance, which
effectively limited water saturation and preserved the vines.

The 2024 vintage epitomizes Chateau-Figeac's adaptability and unwavering
pursuit of excellence in the face of climatic adversity. Far from being merely a
technical success, this elegant and profound wine serves as a testament to the
expertise, passion, and dedication that drive our team.

FAMILLE MANONCOUR

Harvest
September 20th to 5th october

dates

| PETIT-FIGEAL

45% Merlot
25% Cabernet Franc Blend
30% Cabernet Sauvignon

Ageing 20% new French oak barrels
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