
Vintage 2020 

BLENDING 

90% Merlot, 6% Cabernet franc  & 4% Cabernet sauvignon 
 

TERROIR 

Area: 12,77 hectares 

Soil: Sandy clay subsoil with irregular iron oxide layers.                               

Gravel on the surface 

Planting density: 6500 pieds / ha 

Average age of the vines : about 33 years 
 

WINEGROWING 

In conversion into Organic farming practices since 2018 

Guyot simple or mixte pruning 

Cover cropping with cereal seeds (clover, oats, rye, horse 

bean…) 

Natural fertilization & control of the grass by our sheeps 
 

VINIFICATION 

Densimetric sorting table 

Grape reception with a gravity flow cellar  & plot per plot se-

lection in italian concrete sized tanks 

Malolactic fermentation in barrels. 

Aged in french oak barrels, 60% of new oak & 40% of 1 year 

old oak, 5 barrel makers and 15 different toastings. 
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This property belonged to Jean-Philippe Janoueix until 2007, 

then to Silvio Denz until 2015. It is now the spearhead of our 

vineyards and represents the new generation of wine from 

our estates.  

From vintage 2015, our wine will benefit from a completely 

adapted viticultural direction. We have preserved the original 

wine label with the Templars’ Cross, the historic symbol of 

Lalande-de-Pomerol appellation.  


