
Château Pierre 
SAINT-EMILION GRAND CRU

VARIETIES

75% de Merlot
25% de Cabernet franc

Sand, sandy clay and sandy clay on gravel.

This diversity of sub-soil protects the vines 
from severe hydric stress in all but the hottest 
years.

SOIL AND SUB-SOIL TYPES

PRODUCTION

50 000 bouteilles

Between 10 and 12 years

CELLARING

COMMENTS 

Beautiful material with good balance; ample 
mid-palate and a long finish.

FLAVOUR ANALYSIS

On the palate, the wine is:
Light / Moderate / Powerful

The flavours last:
A short time / A moderate time / A long time

Texture:
Thin / Supple / Rich / Unctuous

2025
A deep purple dress with shimmering reflections.
The nose reveals an intense aromatic expression of blackberry, 
blackcurrant, and violet. On the palate, the wine is full of charm and 
softness, with a velvety and indulgent texture, offering a smooth and 
harmonious mouthfeel.
The finish, gentle and highly flavorful, elegantly prolongs the tasting 
experience.


