
Apart from Saint-Emilion, other properties are well worth
the visit, not least Château Du Puy Bonnet. Located in the
upper reaches of the district of Parsac, bordering the Saint-
Emilion appellation, only “La Barbanne” stream separates
them. Here the soils are of the same quality as its neighbour’s
premium clay-limestone terroir and exposed on the slopes,
ensuring the grapes can reach optimum maturity. Here, Merlot
reigns supreme, and plays an important role in creating wines
of unparalleled roundness and finesse.

It was in 1920 that the Durand-Teyssier family took over the
estate. Through their involvement in public life and the local

economy, the family has on many occasions proved its attachment to this particular area of Bordeaux. It would be
difficult not to be impressed by the architectural splendour of this residence, which was the brainchild of the former
director of the Bordeaux Opera House. Once inside, the piece de resistance is the stucco ceiling, a touching metaphor
to music and wine. 

The winery was constructed at the end of the 19th century and was instrumental to its success. Château Du Puy
Bonnet did not need to take its lead from the Grand Cru wines to recruit the very best architects and construct a
state of the art winery, complete with gravity-fed grape receival system. This can be witnessed in old black and white
photographs showing teams of cattle bringing the grapes into the winery, before being transported by gravity into
the tanks. Though the cattle are long gone, the Château continues to use the very latest technology to preserve the
quality of the fruit. The system for receiving the grapes has continued to evolve, with the latest generation sorting
table and conveyor belt to the next floor, optimising the sorting process and keeping the bunches of grapes whole.
Inside, every stainless steel and concrete tank is temperature-controlled, and small-capacity tanks ensure that the very
best parcels are vinified separately, providing an exceptional source of wines for the final blends. 
While the vineyard has seen little expansion since 1920, the viticultural regime has changed dramatically, including
adapting the trellising of the vines to increase the leaf surface area, adapting canopy management techniques to the
specific needs of each plot, and introducing sustainable plant protection across the entire vineyard. 
Just a stone’s throw from the Saint-Emilion appellation, Château du Puy Bonnet boasts all its elegant, supple character.
It’s a tempting proposition to cross the stream to discover an attractive wine combining family tradition and modern
techniques to stunning effect. 

THE TENOR OF MONTAGNE-SAINT-ÉMILION

The brainchild of a former Opera director

Bordering the Saint-Emilion appellation

Cutting edge winery facilities from the very outset 



OWNER:
Durand-Teyssier family.

KEY DATES:
15th century: the first vines were planted on a
limestone-clay hillside, north-east of Saint-Emilion,
on very similar soils. 1861: the Château was built
by a former director of the Bordeaux Opera
House. 1870: the Château consulted the most
eminent Bordeaux architects to build a state of
the art winery, with gravity-fed grape receival system.
1920: the Durand-Teyssier family acquired the
estate. 1993-2000: largescale investments in the
vineyard and winery, including replanting 12 ha of
vines, introducing sustainable plant protection, a
conveyor belt system to take the grapes upstairs in
the winery, and a new pneumatic press. 2013: new
latest generation sorting table for more draconian
grape selection.

LOCATION:
A slope in the district of Parsac, on the border of
Saint-Emilion with only a stream between the
two appellations.

SOIL PROFILE:
Premium quality clay-limestone soils on the
slopes.

AREA UNDER VINE:
25 ha.

PLANTING DENSITY:
5,500 vines/ha.

GRAPE VARIETIES:
• 85% Merlot,
• 15% Cabernet Franc.

AVERAGE AGE OF THE VINEYARD:
35 years.

HARVESTING:
By machine with integrated sorting machine.

VITICULTURAL REGIME :
Techniques adapted to the climate and the profile
of each individual plot:
• Ploughing the soil: natural cover planting in
alternate rows.

• Canopy management : secondary shoot removal,
manual budrubbing, thinning out by machine
depending on crop vigour.

• Sustainable plant protection across the entire
vineyard. 

VINIFICATION:
The grapes are sorted twice on entry to the
winery, using a latest generation vibrating sorting
table and then by hand. Grapes are transported
by conveyor belt to avoid damaging the berries.
Traditional vinification in temperature-controlled
cement and stainless-steel tanks. Small-capacity
tanks for more effective management of the
premium quality parcels. 

«A DELICIOUS 
MONTAGNE-SAINT-EMILION

WINE»

"Deep garnet in appearance, Château
du Puy Bonnet reveals extremely
ripe red fruit aromas on the bouquet,
and develops slightly spicy notes.
Supple and pleasing on the palate,
the wine is defined by its delicious
fruit character, freshness and lingering
finish."

Thomas Drouineau,
winemaker, Maison Delor


