_rTeTy T
i nvmm Al

DUHART-MILON 2025, DUHART-MILON
GRAVES, ALL IN!
Red
It was right in the heart of the vineyard that Louis redesigned Blend: _
. . . . 7 3% CabernetSauvignon
each plot of DuhartMilon. He had his own recipe: adapting 7% Moot
the direction of the rows and the density, testing roofstocks, Budburst: &th Apri

pruning differently and adapting the plant cover according to

Mid-Flowering: 30th May
Mid-Véraison: 1st August
Harvest:

4th to 22nd September

the conditions of each plot.

In 2025, this work paid off, especially for our gravelly soils.
The grapes that entered the cellars tasted of good fortune. The
kind that is well managed, that happily surprises us and where

we can't wait fo see what happens next. White
Blend:
From August onwards, our white grapes, especially our Sémillon, 68% Sémillon

31% Sauvignon Blanc

gave us a leg up to achieve excellent ripeness. _ _
1% Sauvignon Cris

A taste for riske Not this year. By going all in in 2025 at Duhart, Harvest:

whether white or red, we are serene. We are confident. 21st August to 1st September



