
La Dominique’s 29 hectares, lying in a prime location in 
the northwest of Saint-Emilion, bordering the Pomerol 
appellation, are distinguished by their magnificent terroir. 
Surrounded by prestigious châteaux like Cheval Blanc, Figeac, 
La Conseillante, L’Evangile, this Saint-Emilion Grand Cru 
Classé is an exceptional property which judiciously combines 
the authenticity of an 18th century residence with the 
modernity of a new winery, designed by the eminent architect 
Jean Nouvel.

Production Area : 23 ha

Soil : Gravels on clay, limestone on clay,  

brown soils with clay  

Grape Varieties : 89% merlot - 8% cabernet franc - 

3% cabernet sauvignon

Average age of the vines : 35 years

Density : 9 000 vines/ha

Pruning : Guyot simple and double.  

The load being adapted to the vigour of each vine

Harvesting : Entirely hand-picked 

from September 29 to octobre 12 for merlots

and from october 14 to october 18 for cabernets

Winemaking : Stainless steel tronconic vats, thermo regulated

Ageing : 16 month : 60% new oak barrel 

Yield : 42 hl/ha

Production : 80 000 bottles/year

Blend : 80% merlot - 12% cabernet franc - 

8% cabernet sauvignon

Vintage 2016

colour : Dark red

Nose : Black fruit

mouse : Rich, dense, precise tannins and an elegant structure 

Tasting

Bettane & Desseauve : 96/97

Decanter- Jane Anson : 94/100

Jean-Marc Quarin : 17/20

Jancis Robinson : 17/20

Le Point : 16,5-17/20

Tasting notes

Château La Dominique 33330 St-Emilion
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