
L’Hirondelle de Faugères is just one of the many 

creative success stories of Swiss entrepreneur 

and art connoisseur Silvio Denz, who initially 

made his name in the world of perfume. Hugely 

passionate about wine, architecture and art, with 

a particular love of René Lalique glassware, he 

has managed to combine his many passions in a 

highly successful career. He is now not only the 

proud owner of the Lalique glass company, but 

also of Château Faugères, his personal “jewel” in 

the crown, which in 2012 gained entry into the  

illustrious Saint-Emilion Grand Cru Classé wine fraternity.  

L’Hirondelle de Faugères is the result of the same soils responsible for creating the 

estate’s fine wine. Silvio Denz and his teams have initiated a number of investments to 

transform this estate into one of the flagships of the appellation. The soils on the estate 

are amongst the most stunning in Saint-Emilion, and are located on a limestone plateau 

and southeast facing slopes. The remarkable complexity of these soils is key to forming 

the blends and creating wines of exceptional quality. Several plots of Merlot have been 

selected for L’Hirondelle de Faugères, to produce one of the most easy-drinking wines 

from the Château Faugères stable. All the wines receive the same meticulous handling, 

from the estate’s most prestigious wine, right through the entire portfolio, taking in the 

other Cru wines. The grapes are grown naturally and sustainably, investing time, hard 

work and extreme vigilance to accompany the cycle of the vine and nurture the grapes to 

optimum ripeness in the run up to harvesting. 

The quest for aromatic perfection continues in the majestic “wine cathedral” designed by 

internationally renowned architect Mario Botta. Situated at the top of the plateau, 

overlooking 18th century “chartreuse” style Château Faugères, the monumental winery 

blends seamlessly with the countryside, which has been recognised as an UNESCO 

World Heritage Site.  

L’Hirondelle de Faugères has all the elegance and finesse of the very finest Saint-Emilion 

wines. With the focus firmly on fruit, and abundantly fleshy in style, these wines are an 

excellent stepping-stone to Château Faugère’s prestigious Grand Cru wines. 

 

 

SAINT EMILION’S JEWEL IN THE CROWN 



History 

1823 : the Esquissaud family acquired the estate 

including the vineyards of Château Faugères and 

Château Peby-Faugères. 
 

1987 : the land was inherited by Pierre-Bernard 

Guisez. Together with his wife Corinne, his 

involvement in the estate, with the support of Michel 

Rolland, transformed these magnificent soils into one 

of the jewels in the crown of the Saint-Emilion Grand 

Cru appellation. 
 

2005 : the estate was bought by Swiss entrepreneur 

and art connoisseur Silvio Denz, creator of perfumes, 

wine lover and owner of Lalique. His portfolio also 

extends to a number of vineyards, including Château 

Chambrun, AOC Lalande-de-Pomerol and 

Montepeloso in Tuscany, Italy. 
 

2012 : Château Faugères was awarded the 

prestigious status of Grand Cru Classé of Saint-

Emilion. 
 

Surface area 

37 hectares (including the estate’s first wine) 
 

Location 

In the district of Saint-Etienne-de-Lisse, east of Saint-

Emilion 
 

Soil profile 

Limestone plateau and clay-limestone slopes 
 

Grape varieties 

100% Merlot 

  
 

Average age of vines   

20 years 
 
Viticultural regime 

Ploughing the soils and cover planting, guyot double 

pruning, leaf-plucking and green harvesting ; grapes 

are harvested by hand using trays and optical grape 

sorting. 
  

Vinification   
Pre-fermentation cold soak, prior to gentle cuvaison 

lasting three weeks in temperature-controlled 

truncated oak barrels. 
  

Elevage   
12 months in French oak barriques. 

  
Tasting notes 

 

Beneath the concentrated, bright ruby 

appearance, the delicate and expressive 

bouquet is laden with ripe, red and black fruit 

aromas and spices, enhanced by well-

integrated oak character. Harmonising well 

with the bouquet, the wine is wonderfully 

fleshy and fruity on the palate, supported by 

silky tannins. Overall, the wine offers great 

balance and is deliciously fresh on the finish. 


