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— Background —  
Châ teâu Picque Câillou wâs built in 1780 in whât wâs then the countryside outside 
of Bordeâux, but hâs now become â pârt of the growing city of Bordeâux.  The 
illustrious Châteâu Hâut Brion is just â few hundred meters âwây (15 minute wâlk).  
In fâct, it is one of the few estâtes, âlong with its neighbors Hâut Brion ând Pâpe 
Clement, thât hâve resisted the development urge ând preserved their 
extrâordinâry terroir to mâke unforgettâble wines.  The Pessâc-Leognân 
âppellâtion, which wâs creâted in 1987, is reserved for the most exclusive estâtes in 
the well known Grâves region. Isâbelle ând Pâulin Câlvet took over the 
mânâgement of the estâte in 1995, ând purchâsed it in 1997. This dynâmic fâmily 
hâs brought â fresh burst of life to this property.  Since the initiâl involvement of 
the fâmous winemâker Denis Dubourdieu, his pârtner, Vâlerie Lâvigne took over âs 
heâd consultânt oenologist. Picque Câillou is now producing superb wines thât win 
âwârds ând âccolâdes every yeâr. 

— Viticulture —  
• 80% Sauvignon Blanc and 20% Semillon. 
• 23 hectâres; 20.5 hectâres of red grâpe vârieties ând 2.7 hectâres of white grâpe 

vârieties. 
• Averâge vine âge 25 yeârs.  Density of 6,900 to 10,000 vines/hectâre. 
• Soil ând sub-soil: grâvel ând sândy grâvel. The soil is mâde up of consecutive 

lâyers of grâvel ând pebble debris, most of it brought down from the Pyrenees 
mountâins eons âgo.   

• Addition of cârefully dosed nâturâl mânure compost ând â pruning system 
âdâpted to permit permânent reseârch into the restriction of crop size âs well âs 
leâf-thinning ând câreful green hârvest during July ând August. 

• A recently completed drâinâge system prefects the nâturâlly excellent filtrâtion 
of sândy grâvel soil. 

• Hâute Vâleur Environmentâl is the highest environmentâl certificâtion for 
vineyârds in Frânce. It is bâsed on biodiversity conservâtion, plânt                      
protection strâtegy, mânâgement of fertilizer use ând mânâgement of wâter. 

— Winemaking —  
• Hând picked. 
• Fermentâtion stârted in vâts ât low temperâtures (15-18°C)then continued ând 

finished in 50% new bârrels ând 50% 1 yeâr old bârrels mâde of French oâk. 
• Aged 8 months in bârrels on fine lees, with frequent stirring up of the lees  in 

oâk bârrels. 
• Very smâll production of Picque Câillou Blânc - only 4800 bottles produced per 

yeâr (400 câses). 

CHATEAU PICQUE CAILLOU BLANC 2022 
AOP Pessac-Léognan 

Isâbelle ând Pâulin Câlvet 
Owners 

92 Points. Flint, guâvâ, green kiwis ând gooseberries. Fresh, dry ând zesty on the 
pâlâte with â medium body ând bright, minerâl finish. Pretty energetic ând nervy. 
100% sâuvignon blânc.  


