
VINTAGE 2025

ANALYTICAL BALANCE

ASSEMBLY

pH

Residual sugars

Total Acidity

HARVEST

Du 17 septembre au 13 octobre 

Sémillon

Sauvignon

Muscadelle

88 %

Château Doisy-Védrines 33720 BARSAC – T. +33 (0) 5 56 27 15 13 / guillaume.lefebvre@doisy-vedrines.com
SIRET 421 676 511 000 15 - FR 68 421 676 511

8 %

4 %

The 2025 vintage reveals wines of
remarkable aromatic purity, driven by
beautiful concentration and a
structuring freshness. The texture is
velvety and refined, offering a
generous mid-palate.
These characteristics give the 2025 a
pure, vibrant, and luscious wine with
strong seductive potential.

50% new French Oak barrels;

Our consultant oenologist :
Hervé Romat

Grand Vin Château Doisy-Vedrines 
represents 70 % of the harvest :
45 000 bottles.
Second Vin Château Petit Vedrines or
DV By : 22 500 bouteilles.

14 % vol

3,70

140 g/L

3,55 g/L

Days of harvest

« Sorting » Tris

Lots for assembly

11

3

17

Alcoholic degree
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