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The Château Lagrange is a very old property that belonged to the Guimon family. 
Today, it is owned by Marie-Christine Courrech, who has a long viticultural heritage. In fact, her father was one of the 
founders of the Puisseguin Lussac Saint-Emilion cooperative. Christine and her husband, two nature’s lovers, will soon
pass on the estate to their children.
For the day to day and technical operations, Franck Peneau, a local winegrower of Lussac, is in charge of the 15.90 
hectares. He has made it a priority to respect nature as well as the terroir of the Lussac Saint Emilion appellation.
Farming philosophy : Sustainable

L u s s a c  s a i n t  e m i l i o n

Press ratings
91 pts – Wine Enthusiast– 2019 vintage 
(Cellars Selection) 

Story

Vineyard Information
Grape varieties : 100% Merlot
Plot size : 15.90 ha (39 acres) 
Average age of the vines : 35-40 years
Facing : South/South-West
Soils : Brown and white Clays 

FARMING PRACTICES
• Training method : Guyot simple & double
• Alternate grass/work of the soil every row
• Only organic and mineral fertilizers with soil analysis to adapt the 

input
• No herbicide / mechanical weeding

• Mechanical harvest /  Destemmed (100%) with sorting table in the 
cellar

• Fermentation : Temperature controlled stainless steel tank / 8 
days  & Malolactic fermentation / 7 days

• SO2 added on harvest and after malo
• Maceration technique : regular pump-overs until the end of the 

fermentation
• Pneumatic press with a conveyer (no pump)
• Aging : in oak for 4-6 months
• Fined : No  
• Filtration : tangential
• Vegan : Yes (EVE VEGAN® certified)

The nose reveals aromas of fresh red berries. The palate is fruity with
a slight touch of oak, bringing an additional complexity to the wine.  
It’s fleshy texture is structured by round tannins.

Winemaking

Tasting notes


