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AOC Lalande de 
Pomerol 

 

The church of Lalande de Pomerol, close to the estate was built in the XIIthcentury; it is 
romanesque, a period in art history dating from the year 1030 to the first half of the XIIth 
century. 
The church was built under the aegis of the hospitalers of St John of Jerusalem (that 
were later known as “The Knights of Malta”); their insignia, an eight-pointed white cross, 
has become the emblem for the wines of Lalande de Pomerol. 
 

Terroir 
The 8.50 ha of Clos des Grands Moines are located on the right bank 
of the River Dordogne, 30 km from Bordeaux, only 2 km from the 
famous plateau of Pomerol. The vineyards are situated on a fabulous 
gravelly mound containing 10% of clay soils. 

 

Grapes Varieties  Average Age of the Vines  
Merlot : 80 %    25 years old 
Cabernet franc : 10 % 
Cabernet Sauvignon : 10%    

  
Average Annual Production 
45 000 bottles 
 

Vineyard Management 
Single Guyot pruning, removing alternate buds, grass / tillage, 
alternative rows, leaf removal on the shaded side of the vines (East or 
North) at the beginning of august to obtain healthy grapes and a 
phenolic maturity of their skins, bunch thinning during the summer 
to limit the crop yield to 45 hL/ha, manual and mechanical harvest, 
depending on the area. 
 

Harvest and Wine Making Process 
Elimination of non qualitative grapes before picking, alcoholic 
fermentation and maceration (3 to 4 weeks in total) in temperature-

controlled stainless vats, 12 to18 months ageing in French oak 
barrels (30 % new oak barrels). 
 

Tasting notes 
This wine offers a subtle fresh fruit nose, menthol and grilled notes, 
with animal touches on the background. With a great concentration, 
the palate unveils a tight texture built on firm but delicate tanins, 
still slightly strict by the end.” 
 
 


