
Château de L’Abbaye is located in the district of Vertheuil in the
heart of the Médoc region. Its name was inspired by the famous
Vertheuil Abbey (“Abbaye” in French), near to the vines, which
was founded in the 11th century by Guillaume VIII of Aquitaine.

The property featured for the first time in the Féret wine
guide in 1850, under the Abbaye (skinner) name, which was
one of the leading producers in the district. By the time the
2nd edition was issued in 1868, L’Abbaye was referred to as a
Cru Bourgeois, and as in 1850, came second by order of
merit.  Every subsequent edition of the guide has without fail
underlined the exemplary quality of the Château « …planted
with the finest grape varieties and producing a full-bodied,

highly coloured wine, classed among the finest in the land… » (12th edition of the Féret Guide, 1969). 

Since 2001, the owners have launched an ambitious investment plan in a bid to revive the prestige of its former days.
The vineyard has been completely restructured and replanted, and reduced in size from 72 to 53 ha, including 12 ha
at L’Abbaye itself. While Cabernet Sauvignon has been the main sacrifice, due to its unsuitability to this terroir,
Merlot has gained new momentum. This is an unusual choice in the Médoc, and is seen to produce wines with the
emphasis on fresh fruits and abundant fleshy character that can be enjoyed relatively sooner than more traditional,
full-bodied Médoc wines. The slow, steady revolution has not stopped here; planting densities have increased from
5,000 to 6,666 vines/ ha, and multiple, painstaking canopy management techniques have now been introduced, tailored
meticulously to the needs of each vineyard plot and the characteristics of the vintage.

In parallel, winemaking and ageing equipment are now in line with these exacting quality standards. The winery has been
completely renovated, having invested in a number of small capacity temperature controlled stainless steel tanks, for more
detailed management of top quality parcels. Extensive efforts have focused on grape receival to preserve the fruit
character - pressing the grapes is kept to a mininum before being gravity-fed on to vibrating sorting tables. Once sorted,
the berries are transferred to tank using the latest generation pumping system, avoiding unecessary shock and oxidation.
In just a short time, Château de L’Abbaye has succeeded in shining once again within the appellation - only recently
ranked first among Cru Bourgeois wines, and today, totally original and 100% Merlot. A definitively outstanding
Haut-Médoc wine since 1850.

HAUT-MÉDOC WINE, OUTSTANDING SINCE 1850

A historical reference since 1850

A stone’s throw from Saint-Estèphe 

Vineyard replanted with 100% Merlot

An overriding priority: preserving fruit character



OWNER:
CVBG.

KEY DATES:
11th century: the Abbey de Vertheuil was founded
in the 11th century by Guillaume VIII of Aquitaine.
1850: the wine featured for the first time in the
Féret wine guide, as one of the district’s leading
producers. 1868: the 2nd edition of Féret referred
to Château de L’Abbaye as a Cru Bourgeois, and
as in 1850, 2nd by order of merit. 1932: officially
received Cru Bourgeois status. 1988: the estate
was taken over by Mercian Corporation, Japanese
Wine and Spirits company.  2014: Château de
L’Abbaye was acquired by CVBG.

LOCATION:
In the district of Vertheuil, on the limits of the
Saint-Estèphe appellation. 

SOIL PROFILE:
Sandy on clay.

AREA UNDER VINE:
12 ha.

PLANTING DENSITY:
6,666 vines/ha.

GRAPE VARIETIES:
• 100% Merlot.

AVERAGE AGE OF THE VINEYARD:
15 years.

HARVESTING:
By machine (except for the young vines) with
integrated sorting machine. Manual sorting table
on receival in the winery.

VITICULTURAL REGIME:
Sustainable plant protection across the entire
vineyard.
Work in the vineyard is tailored to climatic
conditions and to the specific character of each plot.
• Ploughing
• Semi-permanent cover planting
• Budrubbing
• Lateral shoot removal 
• Leaf-plucking
• Removing grapes of inconsistent ripeness at
mid-veraison (as needed).

VINIFICATION:
In temperature-controlled stainless steel tanks.
Pre-fermentation cold soak on the more high-
quality parcels.

«AN EXQUISITE 
HAUT-MÉDOC WINE»

"With its attractive garnet hue, the
Château de L’Abbaye wines are defined
by an intense bouquet laden with
blueberries and plums and delicate
oaky nuances. The palate allies power
with finesse, revealing robust tannins
and a persistent, fruity finish. A
delicious, delicate Haut-Médoc wine,
that can be enjoyed on its own."

Thomas Drouineau,
winemaker, Maison Delor


