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This year once again, the Cote of Larcis asserts its identity and reveals
atruly exceptional vintage.

This 2025 impresses with the full expression of its ripeness:
bright and expressive, it reveals complexity, precision, and radiance,
shaping a perfectly balanced profile.

Avintage of rare finesse, where depth, intensity, and lightness come
together in perfect harmony.

BLEND 90% Merlot, 10% Cabernet Franc
YIELDS 40 h/ha
ABV 13.8%
PH 3.50

A short distance from the village of St-Emilion, Larcis Ducasse is a hillside vineyard,
precisely at the heart of the Grande Cote, on the Cote Pavie.

Larcis Ducasse’s plots form a huge natural south-facing staircase, a “millefeuille”
of different clay and limestone soils distinguished by the presence
of natural springs that originate beneath the limestone in the blue clay...

Dryness and humidity coexist here, with a permanent contrast between
the bright south-facing slopes and the enduring freshnessof the clay-limestone,
from which the vines draw their energy.
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