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Vineyards
The vineyard has gradually been expanded in a 
continuous search for coherence and high quality
terroirs. Each new plot is planted with the best 
suited grapes with respect to the soil. Vineyards, 
36 hectares today, planted for 78% with Merlot 
grapes variety and for 15% with Cabernet 
Sauvignon and few hectares of Malbec and 
Cabernet Franc. The average age of the vines is
about 27 years, oldest vines 75 years.

Environment
Château Puybarbe has started implementing, since
year 2016, an environment management system 
leading to the HVE (High Environmental Value) 
certification, obtained in July 2017, and acknowledged
by the HVE logo on the bottle back label. Château 
Puybarbe does not use any herbicides and only nature 
based composted fertilizers. 

Cellar
A modern winery was inaugurated for the year
2001’s harvest. It integrates many technical
advances, at the service of a traditional know-how 
respectful of the grapes and the wine, and a clear
vision of high quality, with the objective to be one 
of the best producers in AOC “Côtes de Bourg”.
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The winemaking
The grapes, already de-stemmed and cleaned by the 
harvester, when reaching the winery are further sorted
out mechanically using an automated sorting table, 
transported into the vat by a belt elevator, lightly
crushed at the top of the later, before falling into the 
vat. This process preserves the berries integrity and 
avoids their oxidation before they fall into the vat. 
The fermentation cycle follows. It is piloted by a 
temperature control system, which brings a more 
rigorous approach in the conduct of the macerations
and fermentations, in view to extract all the potential
of the grape: its aromatic richness, its colour intensity, 
and the strength of its phenolic structure. The overall
fermentation cycle includes a cold maceration of 4 to 
5 days followed by the alcoholic fermentation of 8 to 
15 days and a subsequent maceration for a total 
fermentation period of 17 to 25 days depending on 
the year.

Ageing
Batches of selected merlot and cabernet-
sauvignon wines are aged between 10 to 18 
months in oak barrels, from three different
coopers, of “white” to medium heating in order
to preserve the grape fruit flavour while bringing
soft woody aromas to the nose and palate. The 
blending takes place at the end of the ageing
period, based on tasting, in search for aromas, 
structure, complexity, and suppleness.

We strive for quality in each of the category. This 
is attested by the different awards obtained by 
our wines.
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