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Les Griffons de Pichon Baron 2025

AOQOC Pauillac, Bordeaux, France

Les Griffons de Pichon Baron is one of the second wines of the property. Created since the 2012 vintage, it
has a pure and direct character.

The grapes which make up this wine's blend come primarily from gravelly plots of land near the Gironde
estuary.

Les Griffons offers arich and vigorous tasting experience, full-bodied and clean, overflowing with energy. It
can be laid down in the cellar for over 20 years or enjoyed right away.

THE VINTAGE

WEATHER CONDITIONS

- A relatively dry and mild winter 2024-2025.

- Early budburst, with limited shoot growth. No frost recorded.

- A mild and wet spring, with arisk of mildew.

- Warm and dry conditions set in early.

- Late May: auniform and very rapid flowering under ideal conditions.

- Late July: a cooler period with some rainfall, allowing the vines to recover after the hot weather. Veraison
began on 30th July.

- Mid-August: a new heatwave accel erated ripening and enhanced polyphenol synthesis.

- Early September: beneficial rainfall for the ripening of the Cabernets. Very early harvest of the Merlots on
8th September.

- Mid-September: fine weather and very rapid ripening, harvest of the Cabernets ahead of the forecast
rainfall on 20th September. Harvest of later-ripening parcels, still in good sanitary condition, in the third
week.

- A very high-quality harvest, concentrated over a short, intense 16-day period, and one of the earliest in the
last 30 years.

HARVEST

- from 8th to 17th September for Merlot,

- on 17th and 20th September for Cabernet Franc,

- from 18th to 24th September for Cabernet-Sauvignon.

WINEMAKING

Selective picking was crucial again this year. Our pickers carefully selected the grapes, which were then
taken to the vat room to be inspected again by the sorters before the optical sorting process. This rigorous
approach, which resulted in the elimination of 3 to 5% of the harvest, produced a result of exceptiona
quality. We used all the techniques at our disposal to make the most of this delicate harvest: a gravity-fed
process, light sulphiting combined with yeast-based bio-protection, wild yeast, low fermentation
temperatures and slow, steady extraction with light pumping-over and delestage.

The 2025 vintage joins the lineage of the great “5” vintages. It stands out for its controlled power,
harmonious balance, and pronounced tannic structure, offering an extremely promising overall profile.
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THE WINE

BLEND
Merlot 62%, Cabernet sauvignon 34%, Cabernet franc 4%

AGEING
50% in new barrels,
50% from barrels of one vintage for 15 months.

ANALYSIS

13,2 % vol.

pH: 3.67

Total acidity: 3.47 g/l
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