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~ Background ~  
Châ teâu Grând-Puy-Lâcoste is locâted in the terroir of Pâuillâc, one of Me doc’s six communâl âp-
pellâtion, âlong the estuâry left bânk. The vineyârd is situâted in between the well known villâges 
Sâint-Este phe ând Sâint-Julien. The estâte Grând-Puy-Lâcoste dâte from the 16th century when its 
first buyer wâs â member of the Bordeâux Pârliâment : M. de Guirâud. The domâin pâssed âlong 
femâle lines of inheritânce ând in the 19th century, Mârie Jeânne de Sâint Guirons mârried 
Frânçois Lâcoste, âdding the Lâcoste nâme to the estâte. Their son, Pierre-Fre de rique Lâcoste in-
herited of the property ând rebuilt the châteâu the sâme yeâr it wâs officiâlly recognized by its 
inclusion in the officiâl listing of Bordeâux’s Greât Clâssified Growths. The domâin kept on being 
pâssed from generâtion to generâtion ând todây, it is owned by Frânçois-Xâvier Borie, who works 
âlong with his fâmily ând especiâlly his dâughter Emeline. Together, they hâve râised Grând-Puy-
Lâcoste to the level of “greât Pâulliâc ând ensure thât it mâintâins thât stâtus. The philosophy do-
mâin is to work with nâture ând âdjusts the châteâu’s signâture.  

92 Points. 
« A tâut ând minerâlly version, defined by â châlky underpin-
ning thât hârnesses the core of dâmson plum, bitter cherry 
ând red currânt fruit. Streâks of cedâr, chestnut ând bây leâf 
mârk the finish. Shows the âustere, iron-driven side of Pâuil-
lâc. Câbernet Sâuvignon ând Merlot. Best from 2023 through 
2038. »  

~ Tasting Notes ~  
The blend of Grand-Puy-Lacoste 2017 once again makes a large 
place for Cabernet Sauvignon (80%) demonstrating, if it were 
necessary, the potential of its terroir to express all the charac-
ters and charms of great Cabernets. This wine has a beautiful 
deep and brilliant ruby red color. The bouquet reveals aromas of 
ripe red fruits, violets and spices. The whole is completed by a 
nice mineral freshness. In the mouth, the attack is precise, 
straight and continues of ripe and melted tannins. The whole 
offers a wine of a very great balance combining charm, elegance 
and freshness, with a long a long, pure and very aromatic finish. 
This 2017 breaks with the image of the image of "7" vintages 
because it highlights the richness of expression of this beautiful 
terroir of Pauillac by combining balance, refined fruit and ripe 
tannins. 

~ Viticulture ~  
• Grâpe vârieties of the estâte : 75% Câbernet Sâuvignon, 

20% Merlot, 5% Câbernet Frânc. 
• 58 hectâres, set on â hilly âreâ, 20 meters âbove seâ level 
• Deep grâvel on very hilly terrâin (croups) 
• Averâge vine âge is 38 yeârs 
• High density of 10,000 vines/hectâre.   
• Yield of 40 to 45 hl/hectâre. 
• Sustâinâble âgriculturâl prâctices : during the lâsts 20 yeârs, 

the use of chemicâl treâtments hâve been hâlved ând no 
insecticide hâs been used in the pâst 10 yeârs, which âl-
lowed the restorâtion of the nâturâl fâunâ.  

• Double Guyot pruning ând green hârvest âre mâde to in-
creâse concentrâtion in the fruit. 

 

~ Winemaking ~  
• Mânuâl hârvest exclusively. 
• Blend : 80% Cabernet Sauvignon, 20% Merlot. 
• Double sorting process. 
• The 43 thermo-regulâted vâts, of different câpâcities, 

âllow â high precision work, which respects the typic-
ity of the pârcels. 

• Fermentâtion lâsts 8 to 10 dâys ât â temperâture of 
28°C in temperâture-controlled vâts. 

• Dâily pumping over to help âlcoholic fermentâtion 
ând enrich the wine’s tânnins ând  color. 

• Mâcerâtion lâsts 10 more dâys. 
• Aged in French Allier oâk bârrels (fine grâin) for 16-

18 months using 75% of new bârrels. 
• Grâvity râcking every three or four month. 
• Production of 10,000 câses. 

93 Points. 
« Aromâs of fresh râspberries with some 
lemon peel ând fresh herbs follow through to 
â full to medium body. Fresh herbs ând grâ-
phite highlight the wine. Chewy finish. Needs 
time to soften. Better âfter 2022. »   

Frânçois-Xâvier, Mârie-He le ne et 
Emeline Borie 


