
Six centuries of history. Château Fombrauge embodies the elegance of Saint-Emilion’s Grands Crus 
Classés. The estate boasts an exceptional terroir, giving it elegance, complexity and distinction. The wine 
of Château Fombrauge is matured using traditional methods, combined with innovative, environmentally-
friendly practices that give it charm and complexity.

92% Merlot
8% Cab. Franc

Winter: close to ten-year 
averages
Spring: hot and dry 
Summer: temperatures within 
the norm and thunderstorms 

Harvest from 14 
Sept. to 10 Oct.

A vast vineyard with a diverse terroir for recognised, consistent quality

Libourne
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AOC Saint-Émilion Grand Cru

WINEGROWING SINGULARITIES

•	 The largest vineyard of the appellation’s Grands 	
	 Crus Classés
•	 The diversity of the terroir brings 		
	 complementarity and complexity to the wines.
•	 Robotics (Bernard Magrez Group R&D centre) 
	 Mildew monitoring by capturing and 		
	 quantifying spores
•	 Parcel-by-parcel modulation of inputs using 	
	 Greenseeker mapping
•	 Viticultural practices that respect the 		
	 environment and biodiversity

UNIQUE WINES

•	 Intra-plot selection, using innovative 		
	 tools (NDVI vineyard mapping)
•	 Selection of grapes by manual and optical 	
	 sorting
•	 Extraction of polyphenols adapted to each 	
	 vat according to terroir origin and daily 	
	 tasting
•	 Long vatting periods (30 to 35 days)

Château 
fombrauge 
Vintage 2023

49 hl/ha
Performance

Spring 2025
bottling

AssemblyClimate

Wine consultants
Michel Rolland 
Julien Viaud

6 600 plants /ha
Density

24 years old
Age of vines

Gravelly-sandy soil on a clay 
subsoil.

Soil type

Appellation Grape varieties

90% Merlot
10% Cab. Franc


