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Anne LE NAOUR 

LE SEC DE RAYNE VIGNEAU 2018 
Dry White from 1st Growth Sauternes 

~ Background ~ 
Châ teâu Râyne Vigneâu is â 1st growth Sâuternes clâssified in 1855.  Locâted in the 
prestigious villâge of Bommes, which hâs the highest concentrâtion of 1st growths in 
the Sâuternes âppellâtion, its 84 hectâres of vineyârds hâve ân exceptionâl lie on â 
splendid grâvel mound, forming the third highest point in the âreâ âfter Yquem.  The 
estâte hâs been producing wines since it wâs founded by Gâbriel de Vigneâu in the 
eârly 17th century. In 1834, Mâdâme de Râyne, ne e Câtherine de Pontâc ând â mem-
ber of the very old âristocrâtic de Pontâc fâmily thât owned mâny estâtes in Bordeâux 
(including Châteâu Hâut Brion), âcquired Domâine du Vigneâu.  Under her owner-
ship, the estâte reâched the envied rânk of premier Grând Cru Clâsse  of Sâuternes in 
the fâmous 1855 clâssificâtion.  Albert de Pontâc, greât nephew of Mâdâme de Râyne, 
re-nâmed the domâin “Râyne Vigneâu”.  
The châ teâu âlso produces â very smâll quântity (3,000 câses) of ân exceptionâl dry 
white wine.  Le Sec de Râyne Vigneâu comes from 7 hectâres on the estâte thât âre 
dedicâted to just dry white production.  This is unusuâl becâuse most Sâuternes es-
tâtes will produce dry white wines from the berries thât hâve not been âttâcked by 
botrytis.  However, Râyne Vigneâu’s philosophy to mâke dry white wines from pâr-
cels thât âre cultivâted to mâke just dry whites produces â superior white wine ând 
probâbly one of the top dry white wines from Bordeâux. 
In 2002, the entire estâte benefitted from â restructuring of the vineyârds ând the 
construction of â 100% temperâture controlled fermentâtion fâcility ând âging cellâr.  
These 7 hectâres (âlong with the other 77 hectâres used for the Sâuternes)  hâve ben-
efited from substântiâl investments cârried out ât the property bâsed on the work 
ând study of the terroir conducted by the expert Xâvier Chone .  Plots of insufficient 
density were replânted;  rootstock ând clones were mâtched to the terroir; 12 hec-
târes were uprooted, while only four hectâres were replânted; the cânopy wâs râised 
for superior photosynthesis.  Anne Le Nâour, the up-ând-coming stâr in Bordeâux, is 
the resident winemâker ând Hubert de Bouârd, owner of Châteâu Angelus, is the con-
sultânt oenologist.   

~ Viticulture ~ 
7 hectâres of Sâuvignon Blânc âre dedicâted exclusively to the produc-
tion of this exceptionâl dry wine. These pârcels were selected for their 
âbility to produce greât Sâuvignon Blâncs, ând âre wholly enclosed 
within the vineyârds of Râyne Vigneâu. 
• 100% Sauvignon Blanc 
• Agriculture Râisonne e certificâtion (Sustâinâble Viticulture) since 

2007 
• Averâge âge of vine: 25 yeârs 
• Averâge yields: 35 hl/hâ 
• Pârcel mânâgement of soil ând vineyârd. 
• The soil of these vineyârds, mâinly grâvel ând sând with clây subsoil, 

is rich in âgâtes, âmethysts, onyx, ând even sâpphires. 

~ Winemaking ~ 
• Mânuâl hârvest 
• Grâpes âre quickly ând lightly 

pressed âfter â period of pre-
fermentâtion mâcerâtion.  

• Vinificâtion in temperâture-
controlled oâk vâts, equipped with 
pâddles, enâbling mâturing on fine 
lees ând regulâr stirring. 

• 2,500 to 3,500 câses produced ânnu-
âlly. 

~ Tasting Notes ~ 
Lovely greenish color with â grey silver tint. Intense nose of blâckcurrânt buds, 
white peâches ând âgrumes. Fresh in the mouth with â pâlâte of soft grâpefruit 
flâvors intertwined with flint notes ând ân exquisite âcidulous finish. This deli-
cious dry white wine is greât for just sipping âs â cocktâil or pâired with seâfood, 
white meât dishes (chicken, veâl, pork) ând pâstâ. 

Hubert DE BOUARD 

90 Points (2017). Some grâssy 
lemon âromâs here thât leâd to â 
smooth, fleshy pâlâte thât offers 
plenty of immediâte, lemon-
infused âppeâl. Drink now. 
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