Chateau Graville-Lacoste
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Region: Bordeaux

Appellation: Graves
Producer: Hervé Dubourdieu
Founded: 1802

Annual Production: 5,700 cases
Dubourdieu’s white Graves is made primarily from Semillon, a richer, more ample grape than the other white grape grown in the region, Sauvignon Blanc. When vinified correctly, Semillon’s flavors can be even more subtle and complex than Sauvignon, with a greater capacity for aging.

Château Graville-Lacoste’s gravelly soil produces an elegant, clean table wine with aromas of honey, acacia, peach and almond. It is rich on the palate due to its high percentage of Semillon, but crisp and dry on the finish. This property is located more toward Sauternes than Leognan, which might be why Graville is more honeyed and flattering in its youth.  Graville, like Sauternes, is harvested by sucessvie tries to obtain perfect ripenes.  Dubourdieu vinifies each of the varietals separately, in order to allow full expression of each grape type. The wine is stirred on its lees weekly in order to give body and richness. 

Appellation:
Varietals:
Vine Age:
Acreage:
Soil Type:


Graves
80% Semillon

15% Sauvignon

5% Muscadelle
55 years

38 years

38 years
15 acres

Gravel
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