
Sandy-gravelly, clayey-gravelly & chalky soil.

38 ha (94 acres).

29 ha (33 ha planted).

52% Cabernet sauvignon, 46% Merlot, 2% petit Verdot

17 years.

Double Guyot.

8,000 vines/ha.

45 hl/ha.

Hand picking. A first selection of grapes on the vine. 
Mechanical sorting of the grapes by vibration, followed 
by hand sorting.

Temperature-controlled conical stainless-steel tanks. 
Maceration for 18 to 21 days. Pumping over twice a day. 
Fermentation at 26°C. Malolactic fermentation 
(indigenous lactic bacteria) in stainless steel at 20°C.

18 months, 60% new barrels.  
Fining with egg white. 

Around 65,000 bottles.
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Château Capbern
Château Calon Ségur is also owner at Saint-Estèphe of Château Capbern.

New label from the 2013’s vintage. Until the 2012 vintage “Château Capbern Gasqueton“

Appellation 
Saint-Estèphe.

Owner 
SURAVENIR.

Winemaker 
Vincent Millet.

Consultant oenologist 
Éric Boissenot.


