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OUR VISION OF THE VINTAGE

The 2025 vintage falls within a classic, sun-filled style, shaped by an early and steady growth
cycle from budbreak through harvest. From spring onward, the vines quickly found their
rhythm, with fast and even flowering across all grape varieties, an essential foundation for all
great vintages. The warm, dry conditions of June and July, slightly more pronounced in
Pomerol than in the Médoc, resulted in small berries, indicating strong natural
concentration. Toward the end of ripening, on both the Right Bank and the Left Bank, the
rainfall at the end of August played a decisive role. Although it had little physical impact on
yields, it was crucial in preserving balance in the juices, maintaining vibrant acidity and
bringing freshness and lift to all our wines. The Merlots, rich and opulent, bring roundness
and succulence, while the Cabernets, powerful and refined, provide depth and structure. A
great vintage defined by harmony, where the generosity of the sun is tempered by remarkable
balance.

HARVEST
Nénin 02 sep - 18 sep 2025
Potensac 12 sep - 22 sep 2025
Clos du Marquis 08 sep - 20 sep 2025

Las Cases 05 sep - 20 sep 2025



Cabernet Franc

) 9%
Merlot

91%

Alc. 13.5% | pH 3.60 | IPT 67 | Press Wine 4%

AGEING

10 months | 5% new barrels

YIELD
21 hl/ha

NENIN

Cab. Sauvignon
6%

Merlot

Cabernet Franc 62%

32%

Alc. 13.4% | pH 3.60 | IPT 79 | Press Wine 7%

AGEING

18 months | 40% new barrels

YIELD
21 hl/ha
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Cab. Franc
22%

Cab. Sauvignon Merlot
37% 41%

Alc. 13.5% | pH 3.57 | IPT 75 | Press Wine 12.1%

AGEING
12 months | 20% new barrels

YIELD
28 hl/ha

787

Cabernet Franc
3%

Cab. Sauvignon
49%

Merlot
48%

Alc. 13.6% | pH 3.50 | IPT 71 | Press Wine 8.6%

AGEING

14 months | 27% new barrels

YIELD
23 hl/ha

5Py MARUUIS
% 13 ASE®

Cab. Franc
6%
Cab. Sauvignon
Merlot 73%
21%

Alc. 13.6% | pH 3.57 | IPT 78 | Press Wine 7.1%

AGEING
16 months | 55% new barrels

YIELD
24 hl/ha

Las Cases

Merlot
6%

Cabernet Franc )
12% Cab. Sauvignon

82%

Alc. 13.65% | pH 3.56 | IPT 82 | Press Wine 5.8%

AGEING

18 months | 80% new barrels

YIELD
23 hl/ha




