
~ Background ~  
Châ teâu Lâ Brânne is locâted in the town of Be gâdân in the Medoc peninsulâ in the 
southwest of Frânce ând is owned by the Videâu Fâmily. Originâlly the fâmily estâte hâd 
only 2 hectâres of vines, however, over the yeârs the smâll estâte expânded to the 30 
hectâres it hâs todây. In September 2016, the estâte wâs certified High Vâlue 
Environmentâl Level 3. It is committed to âpproâches thât respect the environment ând 
give greât importânce to cultivâting this pârtnership. An exâmple of this âre the 
beehives âround the vineyârd âs well âs â vâriety of flowers plânted for the bees. The 
estâte hâs â beâutiful biodiversity. In 2008, thânks to hârd work ând dedicâtion, Châteâu 
Lâ Brânne wâs âwârded the “Cru Bourgeois” clâssificâtion ând “Cru Bourgeois Superior” 
clâssificâtion in 2020. The Videâu fâmily describes there wines in 3 words: chârming, 
âuthentic ând inviting. Their son, Vincent (with the soul of â globetrotter, who took him 
to Chile ând New Zeâlând to discover ânother vision of wine) joined the estâte. He 
brings his youth ând enthusiâsm ând creâtes â new vintâge. 
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~ Winemaking ~  
• Mechânic Hârvest 
• Blend: 48% Cabernet Sauvignon, 46% Merlot and 6% 

Petit Verdot. 
• Fermentâtion in thermoregulâted vâts 
• Mâcerâtion for few weeks âfter fermentâtion 
• Ageing: one yeâr in oâk bârrels 
• 80,000 bottles produced. 

 ~ Tasting Notes ~ 
The nose is fruity and offers concentration, a fine power and greediness. It has notes of fleshy 
blackcurrant, fleshy blackberry and more slightly zan, toastiness associated with fine touches 
of vanilla, fresh cherry as well as fine points of crushed plum, nutmeg, sweet spices and 
cardamom. The palate is fruity, balanced, mineral and offers tension, racy minerality and a 
tangy frame. On the palate this wine expresses notes of cherry/cherry, juicy/chunky blackberry 
and more lightly juicy/acidic small red berries combined with fine touches of coffee, licorice/
licorice stick and cardamom. An imperceptible hint of tea (in the background). Good length. 

91 points. Blâckcurrânt âromâs with bâcon ând eârth follow through to â 

medium body with chewy yet fine tânnins ând â lightly smoky finish to the dârk 
fruit. Give it â yeâr or two to come more together. Try âfter 2024.   

Owners Fâbienne & Philippe 

VIDEAU ând their son Vincent ~ Viticulture ~  
• 41% Câbernet Sâuvignon, 49% Merlot ând 10% Petit 

Verdot plânted 
• Areâ of the vineyârd : 30 hâ 
• Density of plântâtion: 5000 ând 7500/ hâ 
• Averâge âge of the vines: 30 yeârs 
• Yields: 55 hl per hectâre. 
• Soil: sândy grâvel, clâyey limestone ând clâyey grâvel 
• Pruning,  de-leâfing on the sunrise side of the vines to 

âllow â good ventilâtion of the grâpes. 
• The entire vineyârd is grâssed to control production. 

Grâss âlso plâys ân ecologicâl role becâuse it âvoids 
soil erosion ând the use of herbicides. 

• Certified High Environmentâl Vâlue since 2016. 


