e O is

St HAVT LAFImE

2024
AR
-’
Tk

f Pl
S T 1
EL ET FLORENCE CATHIAR

CHATEAV

SmiTH HAVT LAFITTE

GRAND CRU CLASSE

. Le Petit Smith Haut Lafitte 2024

Organic & biodynamic agriculture

Le Petit Smith Haut Lafitte is crafted and aged in

our energy-plus facilities with the same care as the
estate’s Grand Vin. From the vineyard to the cellar,
the entire winemaking process is exactly the same.

Yield: 29hl/ha, prior to selection for the estate’s
three wines: Chateau Smith Haut Lafitte, Les Hauts
de Smith and Le Petit Haut Lafitte.

Blend:

60% Cabernet Sauvignon

40% Merlot

Winemaking: Grapes are sorted twice, before and
after destemming, and are not pressed before
undergoing fermentation in vats. Tannins and color
are extracted by punching down and/or pumping
over.

Ageing: 14 months in barrels (20% new barrels)
produced in our in- house cooperage.

Tasting notes from Fabien Teitgen, Winemaker :

Deep ruby-garnet in color, with a dense core, violet reflections, and a luminous rim. The nose reveals

delicate aromas of blackcurrant, blueberry, and ripe cherry, layered with herbal nuances, a hint of black

pepper, and refined oak. On the palate, the wine is both juicy and elegant, offering a generous attack and

a fleshy texture. Vibrant acidity and precise, fine-grained tannins provide structure, while spicy and

peppery notes extend into a persistent finish. A beautifully balanced wine, marrying power and finesse.



