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. . 2025 vintage
Saint-Emilion Grand Cru
1¢ Grand Cru Classé B OWNER Bécot Family.
WWW.BEAUSEJOUR-BECOT.COM CONSULTING CENOLOGIST Thomas Duclos.

LO CATTON ..ot eesesssssssssssssssssssssass s s
On the western plateau of Saint-Emilion, on the former parish of Saint-Martin de Mazerat.

SURFACE AREA | 15,5ha.
SOILS | Clay-limestone.
DENSITY OF PLANTATION | 7.200 plants/ha.

GRAPE VARIETIES ...t sss s ssssssss s e sss s sssssssssssssssssssssssssssssssssssssssssssssssssssans
80% Merlot, 20% Cabernet Franc.

AVERAGE AGE OF THE VINES ... ssssssssssmssssssssssss s sssssss s
29 years.

AVERAGE YIELD ...ttt eeess et essssse s sessssessesss s esss s s b bbb
32 hl/ha.

VINEYARD MANAGEMENT ... sesessesessssssssssssssssssssss s ssssssssssssssssssssssasssssssssssssssssssssses
Double guyot pruning.

Two disbuddings and three canopy liftings.

Light cluster grooming to disentangle the bunches and improve aeration of the fruiting zone.
Work on the soil under the rows to promote rooting and soil breathing.

Lower hedge trimming to limit leaf area and therefore reduce water loss through transpiration.
Reduced mowing of the inter-row cover to limit grass regrowth and competition, while
preserving greater soil freshness.

Hand harvesting with careful grape sorting.

Chadeau HARVESTING DATES .o

% eat - 8 5/ Merlots: from 5™ to 12 of September.
@ Cabernets: 17" & 18" of September.
VIINIFTCATTON ....ciiieeeeeeeeessssesessesssssssssesssssssssssssssssssssssssssssssssssssssssssasssesssssssasass st sessssssssssssssssssssasassssssssssssssssssesssssssnnnns
aies Intra-plot vinification.
SAINT-EMILION GRAND CRU Manual sorting, vatting at controlled temperature.

Traditional alcoholic fermentation.

Vatting time averages 35 days.

Gentle and slow extraction in infusion mode.
Maceration protected from air.

Blending in January 2026.

AGEING IN PROGRESS ... sseesesessssssssssssssssssss s sssssssssssssssssssssssasnssssssssssssssssssssssssssssses
55% in new barrels, 4% in one-wine barrels, 4% in amphoras and 37% in oak casks of 20 hl.

PH & ALCOHOL ...t sssstass st sss st sassssssase et s sass st sase s sasesassssesasssassssssasesassasesasssassans
pH: 3,40
Alc. Vol.: 13.5%

TASTING NOTES ..ottt s b e bbb e b b e b e s e b b e s b b e e b s e s R b s e b b e e b e e b b e e b b e sab e e s ab e e bb e e a b e s sab e e bt e sabsesab e e bbesabesente






