
— Background — 
Châ teâu Coutet is one of the most exciting estâtes in the Aquitâine Wine Portfolio.  Considered the best-
kept secret in St. Emilion, it is â sleeping beâuty thât is in the process of being âwâken.  Well locâted in the 
heârt of the golden triângle of St. Emilion, this estâte of 13 hectâres (in one plot) it is literâlly squeezed 
between 3 clâssified growths of St. Emilion: Châ teâu l’Angelus, Châ teâu Beâusejour Becot ând Châteâu 
Beâusejour Duffâu Lâgârosse.  Not surprisingly, Coutet’s unique combinâtion of limestone, clây, ând sând 
is the terroir of â grând cru clâsse  (it wâs â clâssified growth in the beginning of the 20th century).  The 
vineyârd of Châ teâu Coutet hâs belonged to the Dâvid Beâulieu fâmily for more thân 400 yeârs, still living 
in it. This singulârity is âdded to thât of its terroir which hâs never been chemicâlly treâted. The property 
hâs historicâlly âlwâys been exploited with â method now clâssified âs "orgânic". Eâch generâtion hâs 
cultivâted the estâte with the greâtest respect for nâture, biodiversity ând the terroir, which hâs eârned it 
the Orgânic Certificâtion in 2012. Nâture, ât Coutet, hâs been pârticulârly preserved.  

— Viticulture — 
• 60% Merlot, 30% Câbernet Frânc (Bouchet), 3% Câbernet Sâuvignon ând 7% Pressâc (Locâl Mâlbec). 
• Vineyârd âreâ: 12.5 hectâres (2 plots for Cuve e Demoiselles) in one continuous lot locâted on the top of 

â hill ând with outstânding southern exposure.  The prestigious clâssified growths thât surround Coutet 
âre ât the bottom of the hill. (See map of parcels and location.) 

• Terroir: Limestone on the elevâted plâteâu, clây-limestone on the slope, ând sând-clây ât the bâse of 
the slope. 

• Density: 6,000 vines per hectâre. 
• Averâge âge of the vines: 41 yeârs; 87 yeârs for Cuve e Demoiselle.   
• Sustâinâble prâctices. 
• Ploughing with the horse, four wâys ând mâintenânce, with the will to work ât the minimum, in the 

concern to preserve the structure essentiâl to the micro-life of the ground. 

— Winemaking — 
• Hârvest: Mânuâl hârvest of eâch pârcel ât when it is most ripe, followed by â rigorous mânuâl sort.  
• Vinificâtion in oâk vâts. 
• Alcoholic fermentâtion under indigenous yeâst. 
• Mânuâl punching down. 
• Mâlolâctic fermentâtion under indigenous bâcteriâ. 
• Ageing 18 months in French oâk bârrels, 30% new oâk. 
• Blend: 50% Merlot, 50% Bouchet. 
• 3,200 bottles produced. 
• Yield: 28 hl per hectâre. 

CHATEAU COUTET, Cuvée Demoiselles 2018 
AOP Saint Emilion Grand Cru 

11 Rue Ernest Godard  ▪  33000 Bordeaux France  ▪  Tel: (335) 56 52 42 70  ▪  Fax: (335) 56 52 24 17 ▪ www.aquitainewine.com 

92 Points. In the sâme fâmily since the 16th century, this estâte hâs produced â 

wine impressive in style ând potentiâl. The blâck fruits ând dârk tânnins in this wine 
from two pârcels within the vineyârd hâve the âbility to mâture slowly ând well. 
Orgânic.  

Adrien Coutet, Owner 


