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General manager : Bertrand de Villaines 
Vineyard manager : Olivier Brunel 
Winemaker and commercial: Véronique Corporandy 
Geographical location: 1 200 meters from Saint-Emilion 
Total surface area: 22 hectares 
Terroirs : Limestone and clay, ancient sands, 

siliceous clay 
Grape varieties: 72 % merlot, 26 % cabernet franc and  

2 % cabernet sauvignon  
Average age of vines: 24 years  

 

Vintage 2023 – En primeur 
 
 

The harvest : From September 18th to September 28th 
2023 

Alcohol:   14 % Vol.  
pH : 3.72 

Area used in production:  16,2 hectares  
Harvest and vinification: Manual harvesting. Manual sorting. 

Transfer gravity harvest.  
Types of tanks:  Parallelepipedal tanks, double stainless 

steel wall, temperature-controlled.  
Ageing:   18 months, 50 % new barrels, 40 % one-

wine barrels, 10 % amphoras.  
Blend:  78 % merlot, 21 % cabernet franc and 

1% cabernet sauvignon 

Château Larmande is one of the oldest properties of Saint-Emilion. The town's archives record its existence 
since 1585. 
Our wine is crafted with precision and finesse. We work on bringing out fruit aromas and achieving a wine 
which displays roundness and preserves all the elegance that can be gleaned from the terroir. 
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