
Château Prieuré-Lichine, certified high environmental value in 2019, is engaged in a sustainable certification procedure.

Château Prieuré-Lichine - +33 (0) 5 57 88 36 28 - contact@prieure-lichine.fr - 33460 Margaux-Cantenac

LE BLANC DU CHÂTEAU PRIEURÉ-LICHINE 2023
• APPELLATION :       Bordeaux Blanc

• LOCATION :       Arsac and Cantenac

• OWNER :       SAS Château Prieuré-Lichine

• WINEMAKER :       Étienne Charrier

• CONSULTANT :       Stéphane Derenoncourt

• TOTAL SURFACE AREA :       85 ha (210 acres)

• SURFACE AREA OF VINES :       78 ha (191 acres)

• SURFACE AREA OF THE BORDEAUX BLANC :       2,2 ha (5 acres)

• AVERAGE AGE OF THE VINES :       25 years

• SOIL TYPE :       Sandy-gravel over clay subsoil

• PRUNING SYSTEM :      Double  Guyot

• DE-LEAFING :       One side of the row in July

• CROP THINNING :       No

• HARVEST DATES :  From August, 31st to September, 05th 2023

• HARVEST RECEPTION :
The grapes are brought to the cellar in small crates

      Manual sorting

      Whole bunch pressing

• PRODUCTION :       10 000 Bottles

• BLEND :
Sauvignon Blanc : 70%

     Sémillon : 30%

• ALCOHOL :    13°

• AGEING IN BARRELS OF  300 L :

  One third : new barrels
    One third : second-fill barrels         

One third : third-fill barrels

      Ageing on full lees with stirring : 6 months
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