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• HARVEST RECEPTION  :   
- Grapes picked into small crates  
- Vibrating sorting tables 
- Manual sorting and optical line
- No crushing

 
• SURFACE  AREA OF VINE  77.5 ha (191 acres)
• VATTING PERIOD :  25 days
• OVERALL YIELD : 

 : 

42 hl/ha
• YIELD FOR SECOND WINE : 42 hl/ha

                   DENSITY AND REFINEMENT

2015 will go down in the history of Prieuré-Lichine’s vintages as one of 
extreme re�nement, brought by ripe Cabernet Sauvignon, and amazing 
density.

The 2014-2015 winter was quite mild with high rainfall. Building of the 
vines was late, beginning in April, and promised a large, homogeneous 
crop. Spring weather ensured even shooting of the vines but with high 
fungal disease pressure due to numerous spells of rainy weather 

throughout April and May. Careful monitoring and fast reaction by our 
vineyard teams made sure the vines were well protected. 

A quite dry month of June guaranteed a successful �owering 
process with crop size forecasts in line with our 
expectations. July had a big impact on the vintage with the 
weather causing a severe water de�cit in the vines. Berries 
hardly grew in size, while young vines showed worrying signs 
of advanced stress, forcing us to thin those crops for the 
long-term survival of the plots.

Fortunately, regular rain showers throughout August brought a 
new lease of life to the vegetation and helped enlarge the 
thick-skinned berries. September with its light rain showers 
that came at judicious intervals reinforced hopes for a great 
2015 vintage. Dry, warm weather enabled a fully ripe crop to be 
brought in. Each individual plot zone was harvested at the 
optimum moment, without constraint.
Because of naturally higher alcoholic degrees, the vini�cations 
went smoothly with shorter macerations than in 2014.

The wines show modern-style pro�les a �avoursome and 
poweful palate.
Unquestionably, the end of season weather helped make 2015 a 
stand-out vintage in its time with good balances, fabulous 
aromatic precision and rarely archieved density on the palate. 
Most de�nitely a great vintage for Margaux and for 
Prieuré-Lichine.

GARDONS LE CAP...

- Gravity �ow vat-falling

- Cabernet Sauvignon : 40%
- Merlot : 60%  

• AGEING :  
- 40 % second �ll barrels  
- 60 % third �ll barrels

• ALCOHOL CONTENT :  14°

• OWNER : SAS Château Prieuré-Lichine
• WINEMAKER : Étienne CHARRIER
• CONSULTANT : Stéphane DERENONCOURT
• TOTAL SURFACE AREA :

• AVERAGE AGE OF THE VINES : 25 years
• SOIL TYPE :Sandy- gravel
• VINEYARD GRAPE COMPOSITION :   

- Cabernet Sauvignon : 50%  
- Merlot : 45%  
- Petit Verdot : 5%

• DE-LEAFING : east  side of the row in July
• HARVEST DATES : 

- From 22nd September to 9th October over 14 days

2015

• SECOND WINE SURFACE AREA :24 ha (59 acres)
85 ha (210 acres)

• BLEND OF THE SECOND WINE 2015 VINTAGE :
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