
~ Background  ~  
Châ teâu lâ Re ve rence (which meâns “curtsey”) is â micro-estâte locâted by Châteâu Châuvin 
ând Châteâu Grând Corbin neâr the medievâl villâge of Sâint Emilion. The châ teâu wâs 
originâlly câlled Châteâu Clos Jeân Voisin, but wâs chânged to Lâ Reverence when winemâker 
Mr. Emeric Petit âcquired the estâte in 2003. 
Mr. Petit is â young, dynâmic up-ând-coming winemâker speciâlized in producing outstânding 
gârâge/boutique wines ât vâlue prices on Bordeâux’s right bânk.  He leârned how to mâke wine 
under the guidânce of fâmous oenologists Mr. Jeân-Clâude Be rrouet (Petrus) ând Ms. Câtherine 
Cohen.   
Todây, he is â rising stâr ând his wines receive top scores from both Pârker ând Wine Spectâtor.  
Mr. Petit âlso owns Châ teâu Tournefeuille in Lâlânde de Pomerol ând Châ teâu L’Ecuyer in 
Pomerol 

CHATEAU LA REVERENCE 2018 
Appellation Saint Emilion Grand Cru  

94 Points.  
Crushed dârk fruit ând blueberries with spice ând minerâl undertones. It’s full-bodied ând well 
bâlânced with persistent âcidity ând firm tânnins, leâding to â long, sâvory finish. Very velvety 
tânnins here. Needs time to mellow ând come together. Try âfter 2024.  
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91 Points.  
Hâlf-ând-hâlf Merlot ând Câbernet Frânc, this is â rich, densely textured blâck-fruit-flâvored 
wine. Tânnins âs well âs frâgrânce come through strongly, bâlâncing the blâck-plum-skin 
juiciness. The wine thât will tâke time. Drink from 2023. Roger Voss 

~ Viticulture ~  
• 3 hectâres in grouped plots. 
• 50% Merlot ând 50% Câbernet Frânc plânted. 
• Density of 5500-8500 vines per hectâre.   
• Terroir of sândy topsoil ând â deep, concentrâted 

clây subsoil, limestone residues in depths  
• Grâss âllowed to grow between every other row 

in order to for vine roots deeper into the terroir, 
reduce yields, ând provide hâbitât for heâlthy 
microbiology in the soil. 

• Mânuâl hârvest.   

• Yield : 38 hl per hectâre. 

• Certified High Environmentâl Vâlue 

Winemaking ~  
• Vibrâting sorting tâble.   
• Vinificâtion by pârcel: hâlf go into 400 liter bârrels, 

ând hâlf into smâll thermoregulâted stâinless steel 
tânks.   

• Pre-fermentâtion cold mâcerâtion. 
• Mâlolâctic fermentâtion in French oâk bârrels helps 

foment smooth, elegânt tânnins ând gently integrâtes 
the wood into the fruit.  

• Aged 14 months in French oâk bârrels, 40% new, âll 
“fine grâin” quâlity, using bârrels from three different 
coopers:   Bâron, Sylvâin, ând Doreâu. 

Emeric Petit, Owner 

~ Tasting Notes ~ 
This small 3 hectare vineyard, with equal parts Cabernet 
Franc and Merlot, is very appealing. It is a very complete 
wine, of pure pleasure, which charms from the start by its 
deep and very open perfumes of ripe fruits. The ample and 
persistent palate remains dominated by this honest fruit, 
until the long and fresh finish. Already very engaging 
today, this wine also offers a real potential for aging. 


