
~ 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 pier-
rie 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 Bordeâux's Right Bânk, bought Lâ Perrie re in 2003 ând 
shortly thereâfter set âbout renovâting the cellâr, storâge âreâ, ând vineyârd. For â few yeârs, Clâire 
ând Re mi hâve âlso chosen to follow their fâther ând contribute to the building in the cooperâge ând 
the vineyârd.  

CHATEAU LA PERRIERE 2018 
Appellation Lussac Saint Emilion 

~ Viticulture ~  
• Totâl surfâce of the estâte is 8 hectâres with mâxi-

mum exposure to the sun. 
• 90% Merlot, 5% Cabernet Franc, 5% Cabernet 

Sauvignon 
• 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 mod-

ern winemâking methods used. Vinifi-
câtion 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 

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

90 Points. Currant, dried herb, oyster shell and bark on the nose. It’s medium-

bodied with sleek, fine tannins and a succulent, savory finish. Drink from 2022.  

92 Points. A bold, ripe and juicy wine, this is developing well. Its big tannins and satis-

fying blend of Merlot and Cabernet Franc show potential richness and structure. Blackberry 
and black-plum flavors are impressive. Drink from 2023 

~ Tasting Notes ~  
Deep ruby robe, intense aromas of black 
berries, toast, spices and vanilla. Fresh and 
fruity in the mouth with velvety tannins 
and a nice finish. 


