
 

 
 
 
 

2025 - Red wine  
Location: Martillac​
​
Appellation: Pessac-Léognan 

Certificate: HVE (High Environmental Value) 

Farming: reasoned farming: no herbicides, no insecticides, but use of sexual confusion (pheromone 
disruption). 

Harvest:​
Sorting in the vineyard and at the winery. 

●​ Merlot: September 10th to September 17th 
●​ Petit Verdot: September 17th 
●​ Cabernet Sauvignon: September 18th 

Yield: 32 hl/ha 

Surface Area: 17.25 hectares 

Blending: 76% Merlot, 14% Cabernet Sauvignon, 10% Petit Verdot 

Average vine age: 35 years 

Production: 55,000 bottles 

Planting density: 7,140 wine plants per hectare 

Alcohol level: around 13.5% vol 

pH: around 3.5 

Geology: limestone outcrop of Miocene 

Vinification: Temperature-controlled stainless steel tanks for 30 days, very gentle extraction with 
minimal pump-overs and controlled oxygen exposure to preserve the wine’s aromatic profile; selective 
press wine classification for optimal quality. 

Aging: 12 months in French oak barrels, 20% new oak 

Oenologist: Christophe Ollivier / Cellar master: Aimée Aburto Sanchez  
Vineyard manager: Baptiste de Oliveira 


