
BLEND
Sauvignon blanc 69%

Sémillon 31%

DATES OF HARVEST

Sauvignon blanc 
9 to 16 september

Sémillon
7 to  20 september 

Château
Malartic-Lagravière

WHITE

2024

THE DOMAINE TECHNICAL

Certifications Sustainable farming, environmental Value

certification 3 Opt A, ISO 14001

(EMS)

Harvest Manual harvest by intra-plot passes, double

sorting tables, optical sorting (X-tri)

Vinification Double cap, thermoregulated stainless

steel and oak vats

Vat period 3 weeks

Yields 41 hl/ha

Ageing Early blending, traditional on fine lees in

French oak barrels, 40% new oak

Ageing period In process

OEnologiste Consultant Eric Boissenot

Classified Growth of Graves in red and white
Pessac-Léognan Appellation (A.O.C.)
Owner Bonnie Family
Total area (A.O.C.) 73 hectares (180 acres)
Total area in white 7 hectares (17 acres)
Geology Quartenary Günzian well-drained gravels
and clay gravels on shelly limestone and clay subsoil
Grape varieties 
Sauvignon blanc 79%- Semilion 21%
Density of plantation 10 000 plants / ha
Average age of the vineyard 28 years old
Vineyard Management Agroecology, plant cover,
eco-pasture, minimal ploughing, with horses.
Pruning method Late pruning, in double Guyot

Château Malartic-Lagravière
43 Avenue de Mont de Marsan - 33850 Léognan
Tél. +33 (0)5 56 64 75 08 
malartic-lagraviere@malartic-lagraviere.com

Tours by appointment only
Monday to Saturday 10am - 1pm | 2pm - 6pm 
malartic-lagraviere.com
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