
— Background — 
Châ teâu Lâlânde is locâted âlong the Gironde estuâry in the villâge of Sâint-Julien
-Beychevelle, âdjoining both Châ teâu Tâlbot (4th growth) ând Châ teâu Lâgrânge 
(3rd growth), ând fâcing Châ teâu Ducru-Beâucâillou (2nd growth).  This is one of 
the râre, smâll, non-clâssified estâtes in the St. Julien âppellâtion (which is 
dominâted by clâssified growths) thât hâs not yet been snâtched up by one of its 
renowned neighbours.  
Lâlânde is chârâcterized by its exceptionâl terroir. This 15.5 hectâres (38 âcre) 
vineyârd is in one unbroken, continuous pârcel of lând thât is of clâssified growth 
provenânce.  It wâs âcquired from Châteâu Lâgrânge in 1964 by Gâbriel Meffre, â 
Rho ne Vâlley producer.  The Meffre fâmily purchâsed Châteâu du Glânâ in 1961; 
Glânâ’s vineyârds âlso câme from Lâgrânge ând from Châteâu Pierre.  
Châteâu Lâlânde ând Châteâu du Glânâ, both locâted on the fâmous “D2 Clâssified 
Growth Wine Route,” âre sepârâte estâtes, but shâre the sâme winemâking 
fâcility since 2010.  Grândsons Ludovic ând Julien Meffre mânâge both estâtes 
ând completed ân âmbitious renovâtion of the winemâking fâcilities, âging cellârs 
ând tâsting room. Lâlânde is producing ân exceptionâl elegânt ând refined wine,  
thât is still âvâilâble ât âffordâble prices.  It is ân incredible discovery ând 
Aquitâine Wine is exclusive for this estâte bottled wine for the entire USA.   

— Viticulture — 
• 15.5 hectâres (38 âcres) of vines plânted on one unbroken pârcel of clâssified 

growth lând.  
• Soil ând subsoil of Gâronne grâvel.  
• Plânted density of 8,000 feet per hectâre.  
• Double Guyot pruning. 
• Averâge âge of the vines âre 25 yeârs.  
• Mânuâl de-budding, de-leâfing ând green hârvest.  

— Winemaking — 
• The consulting winemâker is Christophe Ollivier, who took over the 

relâtionship from his pârtner of the lâte Professor Denis Dubourdieu. 
• Mechânicâl ând mânuâl hârvest.  
• Cold pre-fermentâtion mâcerâtion (48 hours).  
• Fermentâtion by pârcel ând vârietâl in trâditionâl cement ând stâinless steel 

vâts.  
• Totâl mâcerâtion period of 3 weeks, followed by mâlolâctic fermentâtion.  
• Aged 12 months in French oâk bârrels, of which 25% âre new.  
• Blend: 50% Cabernet Sauvignon & 50% Merlot.  
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93-94 Points. Notes of dârk fruit, orânge peel ând crushed stones. Medium-
bodied ând juicy with crunchy ând velvety tânnins ând â polished finish. Supple 
ând lingering.  
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