
In the Kingdom of Cadillac-Côtes de Bordeaux, a single name
resounds on everyone’s lips: Yung. It all began in 1958, when
the father of Paul and Jean, the current owners of the property,
left Algeria and settled on the right bank of the Garonne in
south-east Bordeaux. He fell under the charm of a magnificent
17th/18th century property, Château Grimont, which was once
the home of the illustrious author, Eugène Sue. This founding
act would be the family’s first tentative steps on the undulating
lands of Cadillac-Côtes de Bordeaux. 

In 1990, their conquering spirit and desire to offer clients a
range of different wines, led to a further acquisition in the
hills of Camblanes, Château Sissan. Behind its immense

wrought-iron gates, along a shaded path, a beautiful limestone facade comes into view, in the true neoclassical
architectural style of 18th century Bordeaux. Paul and Jean, the two brothers, have worked hard to fulfil their father’s
ambitions and uphold a legacy shaped with their bare hands. And assisting them in this quest for excellence is chief
winemaker Béatrice, who brings a feminine touch to managing the 25 ha vineyard and succeeds in making characterful
wines which continue to surprise with each new vintage. 

From the very outset, the site seemed to boast many advantages, with its terroir composed of small gravel reaching
several metres deep (up to 4m) and vineyards largely planted on south-west facing slopes; a combination of elements
highly conducive to providing the vines with natural drainage and optimum ripening conditions to suit late-ripening
varieties like Cabernet Sauvignon. 

To exploit the vineyard’s true potential, Paul and Jean have launched a quality offensive. Together with Béatrice, they
have adapted the viticultural regime to the vagaries of the vintage and generous character of certain varieties.
Introducing the latest techniques, producing fruit-driven wines remains their central focus. Among the most notable
improvements is a vibrating sorting table at the winery entrance for even more rigorous grape selection, while the
tankroom has been equipped with a continuous automatic pump-over system, working around the clock for optimum
aromatic extraction. The next major project is an extension to the tank room.
While Château Sissan may be a relatively recent addition to the Yung stable, it still occupies an important place. The
wines display the same generous character of the owners, the elegance of this beautiful 18th century Bordeaux residence
and the tannic structure of Cabernet Sauvignon cultivated on gravel soils.

THE CONQUERING SPIRIT OF CÔTES DE BORDEAUX
An iconic family in Côtes de Bordeaux 

An extraordinarily charming 18th century chartreuse

Soils composed of small stones located on the hillside 

Constantly focusing on quality



OWNER:
Yung family. 

KEY DATES:
1958: the Yung family settled on the banks of the
Garonne, and purchased their first property in
Cadillac-Côtes de Bordeaux, Château Grimont
in Quinsac. 1983: a new acquisition, this time in
Bordeaux Supérieur, Château Tour Saint Paul.
1990: their desire to offer customers a range of
original wines, characteristic of the Côtes de Bordeaux
appellation, led the Yung family to invest in further
properties, including Château Sissan in the hills
of Camblanes. Since 2003: additional leaseholds
have been added to their portfolio including
Château Delord in the hills of Bouliac, offering
unrestricted views over the city of Bordeaux.

LOCATION:
South-east Bordeaux, in the hills of Camblanes.

SOIL PROFILE:
Gravel (small gravel up to 4 metres deep). Vineyards
lying on south-west facing slopes.

AREA UNDER VINE:
25 ha in Cadillac-Côtes de Bordeaux - 6 ha in
Bordeaux rosé - 3 ha in Bordeaux blanc - 8 ha in
Bordeaux Clairet.

PLANTING DENSITY:
4,500/4,600 vines/ha.

GRAPE VARIETIES:
• 80% Merlot  
• 20% Cabernet Sauvignon  

AVERAGE AGE OF THE VINEYARD:
25 years.

HARVESTING:
By machine with integrated sorting machine.
Ripeness levels carefully monitored before picking.

VITICULTURAL REGIME:
Sustainable viticulture practised throughout the
vineyard. Leaf stripping by machine on the denser
terroirs. Thinning out in certain parcels, depending
on vintage conditions. Green harvesting in more
densely planted plots.

VINIFICATION:
The grapes are sorted and selected on entry to the
winery, using the latest generation vibrating
receival bin. 
Temperature-controlled stainless-steel tanks.
Prefermentation cold soak for improved fruit
extraction. Fermentation temperatures are
controlled to finetune the desired type of wine.
Automatic pump-over equipment working around
the clock in the tank room to optimise aromatics
(only very few Châteaux have these facilities). 

«TRUE CADILLAC-CÔTES DE
BORDEAUX CHARACTER»

"The wine at Château Sissan reveals an
attractive garnet hue. With its open
bouquet and full-bodied palate, this
Cadillac-Côtes de Bordeaux wine entices
with its notes of black and red berry fruits,
which continue on the palate to glorious
effect. Supple and concentrated, with
lovely aromatic expression, this wine
can be enjoyed immediately, or will
continue to develop a further 4-5 years."

Thomas Drouineau,
winemaker, Maison Delor


