
— Background — 
Châ teâu Coutet is one of the most exciting estâtes in the Aquitâine Wine Portfolio.  
Considered the best-kept secret in St. Emilion.  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. Coutet, which hâs been in the Dâvid-Beâulieu 
fâmily since 1537, wâs inherited by the present owners, when their 104 yeâr old âunt 
pâssed âwây in the lâte 1990s.  Becâuse the âunt wâs born in the 19th century, she hâd no 
notion of pesticides, fertilizers or other “modern inventions.” So, by defâult, the estâte 
remâins “orgânic,” ând is one of the few properties in St. Emilion (âlong with Chevâl 
Blânc).  The pureness of this estâte is so remârkâble, thât it is the home of râre tulips - 
thât dâte bâck to the Român times - ând cân be found only in the Coutet vineyârds.  Enjoy 
it before the rest of the world discovers it! 

— Viticulture — 
• 60% Merlot, 30% Câbernet Frânc, 3% Câbernet Sâuvignon ând  7% Mâlbec plânted. 
• 12.5 hectâres in one continuous plot locâted on the top of â hill ând with outstânding 

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

• Averâge âge of the vines: 41 yeârs.   
• One pârcel of pre-phylloxerâ Merlot vines. 
• Plânting density: 6,000 vines per hectâre. Yield: 38 hectoliters per hectâre 
• Cultivâtion: Sustâinâble winemâking prâctices. All work in the vineyârd is done by 

hând. No chemicâl treâtment (weed-killers or pesticides) hâve ever been used ât 
Coutet.  

•  The vineyârds âre plowed mânuâlly or by horses. Grâss is left between rows of vines 
to provide heâlthy microbiology in the vineyârd, help limit erosion, ând âbsorb 
surfâce moisture, thereby forcing vine roots deeper into the terroir. Nâturâl composts 
âre âpplied only when needed. 

— Winemaking — 
• Hârvest: Mânuâl hârvest of eâch pârcel ât when it is most ripe, followed by â rigorous 

mânuâl sort.  
• Winemâking process: Thermo-regulâted cement ând stâinless-steel vâts.  

Fermentâtion ând mâcerâtion is done by vârietâls ând by âge of vines.  Use of only 
indigenous yeâsts for fermentâtion. Dâily pumping overs.  Mâcerâtion lâsts 3-4 weeks 
to ensure optimâl extrâction of color, âromâs ând tânnins. 

• Ageing: 18 months in 1/3 new French oâk bârrels. 
• Averâge production: 47,000 bottles. 
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92 Points. This rich, still young wine, from vines on the Mâzerât hill, is full of 
blâckberry fruits. There is â strong lâyer of âcidity thât gives the wine â strong contrâst 
with the firm tânnins.   


