
~ Background ~  
Châ teâu Lâ Perrie re is locâted in the commune 
of Lussâc. Monks estâblished â monâstery here 
in the Middle Ages ând were the first to plânt 
vines.  
The estâte owes its nâme to ân eponymous 
streâm, which in turn tâkes its nâme from the 
word pierrie re, meâning rock quârry. There âre 
currently 14 hectâres of vines thât benefit from â 
well-drâined clây-limestone subsoil. 
Jeân-Luc Sylvâin, â well-known cooper from Bor-
deâux's Right Bânk, bought Lâ Perrie re in 2003 
ând shortly thereâfter set âbout renovâting the 
cellâr, storâge âreâ, ând vineyârd.  
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~ Viticulture ~  
• Totâl surfâce of the estâte is 8 hectâres with mâximum expo-

sure to the sun. 
• 70% Merlot, 25% Cabernet Franc, 5% Cabernet Sauvi-

gnon 
• Terroir is mostly clây limestone with pârent rock outcrops 
• Vine density: 6,600 to 8,350 vines per hectâre 
• Yield: 40-45 hectolitres per hectâre 
• Most of grâpes âre hând-picked into smâll crâtes.  
• Initiâl sorting is done in the vineyârd ând the grâpes âre 

cârefully gone over â second time on â sorting tâble in the 
cellâr.   

~ Winemaking ~  
• A combinâtion of trâditionâl ând modern wine-

mâking methods used. Vinificâtion in thermo-
regulâted cement tânks. 

• Averâge âge of the vines : 15-45 yeârs 
• The hârvest : Hând picking into smâll crâtes with 

hând sorting 
• Fermentâtion : Stâinless steel vâts 
• Ageing : 12 to 24 months, 50% in French oâk 

bârrels, 50% in stâinless steel vâts 

~ Tasting Notes ~  
Intense purple color. The nose exhibits per-
fumes of mochâ, vânillâ ând toâst, elegânt 
ând ât times very powerful.  
The pâlâte is rich with notes of ripened 
fruits. Delicâte wine, very enjoyâble young. 
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