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HAUT-MEDOC
L’Etoi le de Vi l legeorge

Owner: Marie-Laure Lurton
The Château Villegeorge wines were highly sough after as early on as the 18th 
century, to be classified as 3rd growths in 1855. In 1880 the domain was bought by 
the Clauzel family who turned it into a model vinyard. When a group of Bordeaux 
wine merchants established the Crus Bourgeois classification in 1932 only 
sixwere awarded the coveted title of Crus Exceptionnel, among them Château de 
Villegeorge. Its classification was re-confirmed in 1966.

VINEYARD : 10 ha ; 7000 vines/ha

SOIL : Pyrenean gravel 

HARVEST: Mechanical

VINIFICATION: Cold prefermentation and then traditional vinification with maceration for 

40 days.

AGEING: Maturing in oak barrels during 9 months.

Ruby color, 

Elegant fruity bouquet

Well-balanced with nice notes of 
morello cherry, strawberry

CHATEAU DE VILLEGEORGE

TERROIR

WINEMAKING

TASTING NOTES FOOD PAIRING

60% Cabernet Sauvignon
30% Merlot

10% Petit Verdot

62.6°F
17°C 0-5 years  25 years 

old 35 hl/ha

Veal

Chicken

Cheese
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Terra Vitis


