
« Le Marmot » comes from our terroirs in Castillon 
where we also grow its elder : Château La Brande. 

This 2023 vintage is a blend of  
50% Merlot and 50% Cabernet Franc.  

Respectively picked on the  
16th and 18th of September 2023 

 
 

 

 

 
Biological wine and in biodynamic conversion  

 

Natural wine-making process: 
Alcoholic fermentation in stainless steel tanks, 

Native yeast and no oenological additives. 
It’s a “sulphur-free wine”. 

 

 

 

 2023 
This wine was called « Marmot » as a « Kiddo », 
Because of its youth and vigor. 
Its speaks freely ! 

Bottled on the 25th of March 2024 

Marketed on 1 April 2024 

Limited production at 6 200 bottles  

240 Magnums et 3 Double magnums 

After 6 month its only pleasure in the bottle !!! 
« Fruit in its pure form » 


