
There can only be praise for the consistent quality standards
at Château Côtes de Blaignan, undoubtedly as a direct result
of the hard work undertaken by the Francisco family since
1870. Cru Bourgeois status stands as testament to the quality
of the wines, not withstanding more rigorous selection criteria
introduced in 2008. 
A cross on the road to Ordonnac, which was an important
landmark on the St. James’ Way pilgrimage route, indicates
the path to this family estate, of which certain vineyard plots
are next to its neighbour, Château Potensac.

A passion for wine is a tradition handed down from generation to generation in the Francisco family. Jean, the father,
would tell the story of how keen he was to finish school each day and tend the three vines he had planted behind the
family home. Totally at one with nature, to him the vine was like a child to be nurtured and observed, following its
development more closely. He was fiercely proud of the work accomplished by his ancestors, who had overcome the
vagaries of climate and challenging vintages. His most painful memory was undoubtedly 1956, when severe frosts
destroyed half the vineyard. For the last two years, he has handed the baton to his daughter Stéphanie and nephew
Claude. The next generation has brought new life to the estate, without discarding key family values centred on respecting
the terroir and the constant quest for quality.

Today, Château Côtes de Blaignan covers 32 ha, with a further 12 ha of woodland serving to make stakes to support
the vines. An exemplar of the appellation’s high-quality terroirs, it draws its strength from the diversity of soils, each
managed individually to reveal the finest terroir expression. So gravel soils are worked by machine, while slightly
richer clay-limestone soils are planted over and maintained through regular mowing.
Limiting yields, good manual canopy management, including leaf-plucking and secondary shoot removal, sorting and
selecting grapes on the vine, lengthy 4-5 week maceration, maturing wines in oak barriques for 12 months… a fine-tuned
labour of love, where all elements combine to make Château Côtes de Blaignan a go-to Cru Bourgeois wine, every year.
Jean has every reason to be happy: Stéphanie and Claude have not only ensured the effective transition from the previous
generation, but have also maintained the culture of a job well done, and every year gain even greater exposure for
Château Côtes de Blaignan. 

ONE FAMILY, ONE TERROIR, ONE PASSION

A family dedicated to wine and the terroir since 1870

Château Potensac’s neighbour

Meticulous approach to viticulture



OWNER:
5 generations of the Francisco family.

KEY DATES:
1870: Jean Francisco’s great grandparents acquired
the property, which originally covered only 3 ha
of vines. After the 1956 frosts destroyed half the
vineyard, the property rose from the ashes once again
in the 60s further to a succession of acquisitions.
2010: the 5th generation, Jean Francisco’s daughter
and nephew, Stéphanie and Claude, work the
vineyard. 

LOCATION:
60 km north of Bordeaux, in the district of
Ordonnac, between the Gironde Estuary and the
Atlantic Ocean. 

SOIL PROFILE:
A wide diversity of soils representative of the finest
terroirs in the Médoc, predominantly gravel and
clay-limestone. 

AREA UNDER VINE:
32 ha of vines and 12 ha of woodlands.

PLANTING DENSITY:
7,500 vines/ha .

GRAPE VARIETIES:
• 50% Cabernet Sauvignon, planted predominantly
on gravel, imparting structure and colour. 

• 45% Merlot on clay-limestone, developing the
fruity and supple character of the wine. 

• 4% Cabernet Franc for finesse and verve. 
• 1% Petit Verdot for power and length on the palate. 

AVERAGE AGE OF THE VINEYARD:
35 years.

HARVESTING:
By machine, carefully selected and sorted.

VITICULTURAL REGIME:
Double guyot. Secondary shoot removal by hand
in the spring to retain only the healthiest shoots.
Manual leaf-plucking in summer to allow the
grapes maximum exposure to the sun. The canopy
is trimmed back several times to facilitate greater
light absorption.

VINIFICATION:
Stainless-steel and cement tanks, equipped with
temperature-control. Fermentation at a steady
28°C for 8-10 days to retain the character of the
fruit. Pumping over several times to boost the
tannins, colour and aromatics. Long 4-5 week
maceration. 

AGEING:
18 months, of which 12 months in oak barriques
(third renewed each year). Capacity of 250 futs.

«A FULL-BODIED, FRUITY
MÉDOC FINE WINE»

"Garnet in colour, with its rounded
character and subtle aromatic
expression of red fruits, blackberries
and vanilla notes, Château Côtes de
Blaignan is an appealing wine. Smooth
and fruity, the attack makes way on
the palate for more powerful, welcoming
volume, with elegant, rounded tannins.
This well-balanced Médoc wine is the
result of careful extraction and can
be enjoyed over the next 2-3 years."

Thomas Drouineau,
winemaker at Maison Delor


