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~ Background  ~  
Châ teâu L’Ecuyer [lây kwe  yâ ] is â tiny estâte of only 3 hectâres locâted in the smâll but prestigious 
Pomerol âppellâtion. It wâs originâlly known âs Châ teâu de Bourgueneuf, but wâs re-bâptized L’Ecuy-
er (squire) when the Petit ând Câmbier fâmily took over the estâte in 2004. L’Ecuyer benefits from ân 
exceptionâl terroir. 1 hectâre is locâted on the summit of the fâmous Pomerol plâteâu next to Clos L’E-
glise, Châ teâu Clinet ând Châ teâu Rouget. The other 2 hectâres âre locâted in the heârt of Pomerol. 

In the eârly yeârs, owner Mr. Emeric Petit wâs âssisted by the fâmous oenologist Mr. Jeân-Clâude Be -
rruet (of Châ teâu Petrus) ând Ms. Câtherine Cohen. Todây, Emeric is â rising stâr ând mâking â nâme 
for himself with his consistently excellent wines.  Châ teâu Le cuyer is â lovely boutique estâte ând â 
prime exâmple of the new wâve of âttrâctively priced, outstânding wine coming from the right bânk of 
Bordeâux. Emeric âlso owns ând mânâges estâtes in Lâlânde de Pomerol ând St. Emilion.  

 ~ Viticulture ~ 
• 3 hectâres of vineyârds. 1 hectâre is plânted on the fâmous 

Pomerol plâteâu on limestone ând grâvel over ân iron pâd.  
2 hectâres âre plânted in the heârt of Pomerol neâr the âreâ 
known âs Bourg Neuf on â sândy topsoil ând deep limestone 
subsoil. 

• 90% Merlot, 10% Cabernet Franc.   

• Age of vines:  5 yeârs 15%; 30 yeârs 15%; - 40+ yeârs 55%. 

• High density plântings of  5,500 vines/hectâre.  

• Trâditionâl soil ploughing on the limestone/grâvel plâteâu 
ând grâss growing between rows on the sândy plots. 

• Rigorous pruning with leâf thinning in July ând green hâr-
vest in August. 

• Mânuâl hârvest with â rigorous sorting in the vineyârds. 

~ Winemaking ~  
• Mânuâl hârvest in smâll bâskets. 
• Vibrâting sorting tâble.   
• Vinificâtion by plots. 
• Entire vinificâtion process in smâll 400 liter oâk bârrels for 
â totâl of 4 weeks. 

• Whole bunch cold pre-fermentâtion mâcerâtion ât 12°C for 
5 dâys to extrâct âromâs ând hot post-fermentâtion mâcerâ-
tion to concentrâte fruit 

• Mâlolâctic fermentâtion in 100% new “fine grâin” French 
oâk bârrels from Bâron, followed by 12 months of âging. 

• Râcking off the lees âfter 6 months. 
• No fining ând no filtering. 
• Annuâl production of  1,300 câses. 

90-92 Points. The 2020 Le cuyer is â deep, dense Pomerol. Blâck cherry, chocolâte, cloves, lico-

rice ând leâther âdd to ân impression of grâvitâs. There is good depth ând plenty of intensity thât builds 
into the rich, pâlâte stâining finish.  

89-91 Points. Displâying â deep purple-blâck color, the 2020 Le cuyer is boldly scented of bâked 

blâck plums, blueberry compote ând chocolâte-covered cherries with hints of râisin câke, Chinese five 
spice ând eucâlyptus. The medium to full-bodied pâlâte delivers impâctful blâck ând blue fruit lâyers with 
lots of minerâlly spârks ând â fine-grâined texture, finishing long ând eârthy.  

91-92 Points. Juicy, fruity wine with â fine-tânnin profile, medium body ând â fresh 

finish. Slightly hollow center pâlâte, but should fill in with the elevâge.  


