


Château Destieux 2021 

From today, the wines reveal great finesse. They are elegant with a mix of spices and dark fruits. The alcohol content is lower than 

recent vintages. The mid-palates are tense and the tannins of great quality. This atypical vintage of the last decade recalls the qualities 

of the great Bordeaux wines of yesteryear!

Located on one of the two highest points of Saint-Emilion, Château Destieux, all in one piece, overlooks the valley of the Dordogne. 

For nearly 50 years, Château Destieux has been owned by the Dauriac’s family, which has been able to maintain with passion the 

incessant progression of this named vineyard, with only one ambition: to do everything in the vine as in the cellar to give birth each 

year to a concentrated wine, both elegant and robust, aristocratic expression of a privileged Terroir. 

Appellation      Saint Emilion  
      Grand Cru classé 

Area      8,12 hectares  

Grape Varieties     66 % Merlot,  
      17 % Cabernet franc,  
      17 % Cabernet Sauvignon  

Vine  Age      45-50 years old 

Terroir      limestone clay soil 

Training of the vine  
• Rigourous pruning combined to disbudding 

• Selective removing of the unwanted new shoots 

• Green harvest (a maximum of 7 to 8 bunches per 

foot) allows both to avoid any contact of the 

bunches with each other and so, to favor their 

full development 

• Progressive thin out the leaves up to the bunches 

allows full sunshine of the grapes and their 

perfect ventilation, eliminating any risk of 

prolonged humidity and therefore rot 

Winemaking 
• Harvesting by hand at optimum maturity 

• Afirst sorting bunch by bunch 

• Followed by a second sorting, berry by berry, in 

order to select the best ones 

• Vat-Room of 8 tapered wooden vats with a 

thermo-regulated system, allowing a plot-

vinificatiion 

• Cold pre-fermentation maceration  (5-10 ºc)
• Alcoholic fermentation takes place at 20-30 ºc with 

daily manuel punching down
• Post-fermention maceration at 30 ºc 

• Malolactic fermentation: 100% new barrels in 

french oak 

Beginning of harvest  October 6th 2021 

Yields   35hl per ha  

Ageing   12 to 18 months 

Oenologist  Michel Rolland 
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