
Château La Fleur Calon is located on a site of remarkable
beauty on the Calon hill, overlooking the Saint-Emilion
vineyards from 100m high. In the capable hands of the Gros
family since 1927, the estate overlooks five magnificent windmills
dating back to the 15th century. Today the windmills are no
longer in use, though they continue to provide exceptional
and unrestricted views across the entire region. On a clear day,
from up on the Calon, we can see Bordeaux’s Pont d’Aquitaine
30 km away, and also the Saint-Philippe d’Aiguilhe aerial,
the highest point in the Gironde. In Greek, the term “Kallos”
means beauty, hinting perhaps to the link between the origins
of the name and its geographic location. And the fact that

the Greeks always associate excellence with beauty makes complete sense. The quality of the wines linked to the
splendour of the location is merely a present-day manifestation of an age-old tradition. 

Here on this site, the Gros family carry on an infallible line. One of the windmills, evocatively named the “windmill of
love”, belonged to the grandfather for many years, who was the last remaining miller in the region. It still today turns
the great sails to the locals’ great delight. Château La Fleur Calon is an exemplar of delicacy and charm, crafted in
pure terroir tradition. It is difficult for each generation to move on and put an end to this magical chapter - the owner’s
father, despite his advancing years, still enjoys pruning the vines and is not likely to be deterred by aches and pain.

Château La Fleur Calon has elected quality over quantity, with yields often falling far short of the norms of the
appellation. Ample proof can be found in the vineyard with vines more than 50-years old on average, natural grassing
over in 2 out of 3 rows and the endless labour to manage the canopy painstakingly carried out by hand.
The terroir reminds us how inextricably Saint-Emilion is known for its limestone-clay soils. A number of limestone
quarries criss-cross the appellation, and the remains of a 19th century quarry can be found behind the Château. In the
subsoil, layers of friable limestone, rich in marine fossils, allow the rainwater to filter through the soils more readily
and provide the vines with moisture by capillary action in dry periods. 
While the Gros family could have taken the easy route resulting in the production of a showy wine, this would not
have been in keeping with the family’s characteristic modesty…Château La Fleur Calon undeniably exudes the charm
of its terroir, preferring volume and concentration to shoddy, tricked up wine.

BREATHTAKING WINE, BREATHTAKING LOCATION ...

The Gros family: an affair of the heart

Saint-Emilion’s high point

Saint-Emilion’s high-quality clay-limestone soils 



OWNER:
The Gros family, since 1927. 

KEY DATES:
15th century: 5 windmills were erected on the hill.
They fell into disuse when the vineyard was
devastated by Phylloxera towards the middle of
the 19th century. Two windmills were recently
restored and are now in working order. Another,
known as the Moulin des Amours (the windmill
of love) belonged to the Gros family, whose
grandfather was the last remaining miller in the
district. 1927: the property was acquired by the
maternal grandfather. 

LOCATION:
On the Calon hill, the highest point in the Saint-
Emilion region. North-west of the village of
Montagne (Pomerol to the west and Saint-Emilion
to the south).

SOIL PROFILE:
3.5 ha of marine fossil-rich limestone on the
north/north-west slopes of Montagne (area
surrounding the winery and Château). 
3.5 ha of sandy-clay soils on the western plateau.

AREA UNDER VINE:
7 ha, of which 6.5 are currently in production.

PLANTING DENSITY:
5,500 vines/ha.

GRAPE VARIETIES:
• 80% Merlot, 
• 20% Cabernet Franc. 

AVERAGE AGE OF THE VINEYARD:
50-year old vines.

HARVESTING:
By machine, with integrated sorting equipment
on the machine during harvesting.

VITICULTURAL REGIME:
Various canopy management techniques in the
vineyard, mostly carried out by hand: secondary shoot
removal 2x, tying up the vine 2x, leaf-plucking as
soon after tying up as possible.

VINIFICATION:
Carried out on the estate, headed up by the owner,
a trained winemaker. 
Winery equipped largely with small-capacity cement
tanks complemented with a number of stainless-
steel tanks.

«A WINE EXUDING ELEGANCE»

"This wine stands apart with its
stunning crimson appearance. On the
bouquet, the red fruit aromas blend
seamlessly with the elegant oaky notes.
On the palate, the wine boasts lovely
mouthfeel, is powerful and fleshy in
equal measure, backed by silky tannins.
Finally, on the finish, the memory of
a great wine exuding elegance."

Thomas Drouineau,
winemaker, Maison Delor


