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Larmande is one of the oldest wine estates of Saint-Emilion, the town archives record its existence
from 1585. Since then, the work carried out on the terroir and on the wine always focuses on
bringing out fruit aromas and achieving a wine which displays roundness and preserves all the

elegance that can be gleaned from the terroir.

Chateau Larmande is now au property of the insurance Group AG2R LA MONDIALE.

Founding date :

General Manager:

Chef de culture :

Winematker and commercial :
Geographical location :

Total surface area :

Terroirs :

Grape varieties

Average age of vines:

CHATFAU
Beginning of harvest :
End of harvest:

Area used in production:
Yield:

Aleohol:

Vinification:

Ageing (french oak barrel):

XVIe century

Bertrand de Villaines

Olivier Brunel

Véronique Corporandy

800 meters from Saint-Emilion
20 hectares

Limestone and clay, ancient sands, siliceous
clay

65% metlot, 30% cabernet franc, 5% cabernet
sauvignon

30 years

- Vintage 2015

September 24th

October 13th

17 hectares

41hl/hectare with 70 % of first wine
14°

Manual harvesting. Manual sorting. Transfer
gravity harvest.
Double walled stainless steel vats with

temperature controlled.

18 months. 60 % de new barrels, 40 % one
year old barrels

Contact commercial : Danielle Basset — tel. 05 57 24 71 41 — danielle.basset@soutard.com
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Press is talking about us
Vintage 2015

RVF

Note : 16-16,5/20

Tres belle réussite. L'échantillon montre un fruit trés nuancé, d'une profondeur remarquable, déja
¢élégant, tout en équilibre et sensibilité.

Great success. The sample shows a very nuanced fruit of remarkable depth, already elegant, whit balance and
Sensitivity.

BERNARD BURTSCHY
Note : 16,5
La robe est sombre et les arobmes sont délicats, framboise et épices. Le vin est souple et charmeur,

suave et tendre. Il se dégustera trés vite. Du charme.
Garde 3-12 ans

DECANTER

Note : 89

Dark fruit with a hint of mint. Juicy, round and ripe on the palate. Lighter-framed but fine, ripe
tannins. Appetizing and the best for the number of years.

JEAN-MARC QUARIN
NOTE:16,5/20-90/100

YVES BECKS

NOTE : 91-93/100

Pourpre violacé. Bouquet complexe révélant d'agréables effluves lactiques et des épices. Notes de
chocolat, de menthe, cannelle et fruits noirs. Je retrouve également un peu de noisettes. En
bouche, le vin présente une attaque dense, suave, marquée par des notes de cacao. Texture
¢légante, 1égerement granuleuse et rafraichissante. Les tanins et la structure sont en accord et
présentent une structure fine et fruitée. Belle réussite.

MATTHEW JUKES

Note 17+

There is a chestnut-y note to the wood which sticks out a little and distracts me but otherwise the
fruit is suave and controlled and the alcohol is tame and in check.
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