
The château 

In 1874, Feret’s third edition had already revealed Château 
Vermont as one of the top growths of the Entre deux Mers 
appellation. 
This vineyard makes up today’s 40 hectares of vines planted 
encircling this WVIII century castle. 
Since 2010, we work to extract the best of its ‘terroir’ and restore 
this property to all its former glory. 

 

La Grande Cuvée 2020 

A.O.C BORDEAUX SUPERIEUR 

 

 
Vineyards 

 
Area 
Vineyard age 
Production 
Terroir 

 

 

 
: 3 hectares 
: 30 years 
: 13,000 botlles 

: clay-limestone with some entirely 
drained silt 

 
Winemaking 

Maceration 
Vatting time 
Fermentation T° 

Malo-lactic 
Type of vat 

Elisabeth and David LABAT 

 
 

: yes 
: 21 to 28 days 
: 28 à 30°C 
: in barrels of 500L 
: stainless stell 

Pruning 
Varietals 
Density 
Yield 
Parcel selection 

: guyot simple 
: Merlot 100% 
: 4,700 vine stock/ha 
: 35 hl/ha 
: yes 

Temperature control 
Aging 

Aging duration 
Alcohol 
Consulting winemaker 

: yes 
: 100% in new oak barrel 
: 12 to 14 months 
: 14,5% vol 
: Claude Gros 

 

Tasting Characteristics 

The wine of Château Vermont presents a ruby colour robe that is deep and profond. 

The nose release a pleasant bouquet and is a mix of red berries, and plum highlighting (emphasizing) the merits 
of the dominant Merlot. 
Rich, refined, fruity and deep in structure, the mouth of this wine reveal a concentration and well-balanced. 
Mixing ripe fruits and vanilla, this cuvee have a high intensity. 

 

Awards 
 

Vintage 2020 : Gold medal Concours de Paris 2022 

Gold medal Concours Mondial Féminalise Paris 2022 

Silver medal Concours International Lyon 2022 

Silver medal Concours de Bordeaux 2022 

 
Vintage 2019 : Gold medal Concours de Bordeaux 2021 - 88 Pts TASTED A.Larsson 

Gold medal Concours Mondial de Bruxelles 2021 

Silver medal Challenge International Bourg 2021 

 
 


