THE VINEYARD

65 hectares of deep gravels with a
matrix of sand and clay.
Located in Margaux, Cantenac and
Soussans in Margaux appellation.

THE YIELD

30 hecto / ha

THE VINIFICATION

Plot and tailor-made vinification.
Alcoholic fermentation with natural
yeast.

Pumping over a once per day for a
soft extraction. 21 days of
maceration.

No input during all the vinification.

Harvest dates:

Selective harvesting :

1st sort: September 1st to September 15th 2022
2nd sort: 19th September to 12th October 2022
11 days of actual harvest

DURFORT-VIVENS 2022

2nd Classified Growth in 1855, Margaux Appellation

THE CULTURAL PRACTICES
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No pesticide residues.
Agroecology practices.

THE BLEND

84% Cabernet sauvignon
16% Merlot

THE AGEING

18 months:
70% in new oak barrels,
30% in amphorae TAVA

THETEAM

Owner: Gonzague Lurton
Estate Director: Léopold Valentin
Oenologist consultant: Eric Boissenot
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