
2025 Vintage
A P P E L L A T I O N :  S a i n t - E m i l i o n  G r a n d  C r u  • C L A S S I F I C A T I O N :  P r e m i e r  G r a n d  C r u  C l a s s é 

O W N E R :  G r a t i o t - A t t m a n e  F a m i l y  • W I N E M A K E R :  D a v i d  S u i r e

11,34 ha
T O T A L  A R E A : 

10,50 ha

A R E A
I N  P R O D U C T I O N : 

38 years old

A V E R A G E  A G E 
O F  T H E  V I N E Y A R D : 

6000 vines / ha 

P L A N T I N G 
D E N S I T Y :

8888 vines / ha
R E P L A N T A T I O N  :

Y I E L D S :

40 hl / ha

V A T T I N G : 

25   -   28 days

A G I N G :

16   to   18 months
(barrels, 500L 
demi-muids and 
foudres).

A L C O H O L 
B Y  V O L U M E : 

13,8   %

B O T T L I N G :

April   -   May 2027

B A R R E L S :

50   %

New

50   %

Of one-year-old

A short distance from the village of St-Emilion, Larcis Ducasse is  
a hillside vineyard, precisely at the heart of the Grande Côte,  
on the Côte Pavie.

Larcis Ducasse’s plots form a huge natural south-facing staircase, 
a “millefeuille” of different clay and limestone soils distinguished 
by the presence of natural springs that originate beneath  
the limestone in the blue clay...

Dryness and humidity coexist here, with a permanent contrast 
between the bright south-facing slopes and the enduring freshness 
of the clay-limestone, from which the vines draw their energy.

La Côte, of light and freshness“
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B L E N D :

90   % 10   %Merlot Cabernet franc

H A R V E S T  D A T E S :

Merlots:
13, 17  and  18.

17 and  18.
Cabernets francs: 

““

September 10, 11, 12,

September


