
Helfrich family
Cynthia Capelaere
Romain Beurienne
Eric Boissenot & Edouard Lambert

2025

Garonnaise gravels and glacial-origin sand

52 ha
43 ha

64 % Cabernet Sauvignon - 14 % Merlot
12 % Petit Verdot - 10% Cabernet Franc

65 % Cabernet Sauvignon - 18 % Merlot
11 % Cabernet Franc - 6 % Petit Verdot

September 8th to 22nd

Thermoregulated wooden, concrete and stainless steel vats
Soft extraction, traditional pumping over
20 day maceration

Bordeaux barrels
40 % new, 60 % one year old
16 months

The viticultural challenge of the 2025 vintage was to preserve as
much freshness in our grapes as possible throughout heatwave
conditions. Canopy management and soil cultivation proved to be
more important than pest control.
Once again, we had to adapt to severe climatic constraints in order
to guarantee a high-quality production.
In the cellar, our input was measured and sparing. The extractions
were kept very gentle, the concentrated fruit naturally yielding
color, aromatic power, weight and silky tannins.
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