
Harvested earlier than ever before since the creation of Cos
d’Estournel Blanc in 2005, the clay-limestone terroirs excelled in the
hot, dry weather.

Despite greater sensitivity to high temperatures, the estate’s gravel
soils held their own thanks to a limited harvest. The Gironde
Estuary contributed a certain equilibrium, tempering excessively
sunny conditions.

The vintage is marked by a decisive portion of Sémillon that brings
depth and texture to the blend, and the grapes grown on limestone
terroirs deliver great freshness and remarkable tension, for a very
distinguished, elegant wine with radiant balance.

W A T C H  T H E
V I D E O

2 0 2 5

WWW . E S T O U R N E L . C O M

9 2 - 9 4 / 1 0 0

9 3 - 9 5 / 1 0 0

V I N O U S
( A N T O N I O  G A L L O N I )

9 0 - 9 3 / 1 0 0

The 2025 Cos d’Estournel Blanc
is a potent, driving dry white.
There’s gorgeous mid-palate
richness here that just needs

time to emerge.

Again this year, it is among the
best white wines of the Médoc. 

J A M E S  S U C K L I N G

9 8 - 9 9 / 1 0 0

An incredible wine with
electrifying acidity and great

depth and concentration.
Special white. Best ever?

V I N U M
( A D R I A N  V A N  V E L S E N )

V I N O U S
( N E A L  M A R T I N )

Fine tension, quite persistent in
the mouth, with a brisk and

focused finish, this is a delicious
white Cos d'Estournel that, again,

will be difficult to resist once in
bottle.

https://www.estournel.com/en/home/cos-chronicle/2025-depth-and-eclat/https:/www.estournel.com/en/home/cos-chronicle/2025-depth-and-eclat/
https://www.estournel.com/en/home/cos-chronicle/2025-depth-and-eclat/https:/www.estournel.com/en/home/cos-chronicle/2025-depth-and-eclat/
https://www.estournel.com/fr/

	2025
	Harvested earlier than ever before since the creation of Cos d’Estournel Blanc in 2005, the clay-limestone terroirs excelled in the hot, dry weather.
	Despite greater sensitivity to high temperatures, the estate’s gravel soils held their own thanks to a limited harvest. The Gironde Estuary contributed a certain equilibrium, tempering excessively sunny conditions.
	The vintage is marked by a decisive portion of Sémillon that brings depth and texture to the blend, and the grapes grown on limestone terroirs deliver great freshness and remarkable tension, for a very distinguished, elegant wine with radiant balance.
	VINUM (ADRIAN VAN VELSEN)
	JAMES SUCKLING
	98-99/100
	93-95/100
	An incredible wine with electrifying acidity and great depth and concentration. Special white. Best ever?
	Again this year, it is among the best white wines of the Médoc.
	VINOUS (ANTONIO GALLONI)
	VINOUS (NEAL MARTIN)

	90-93/100
	92-94/100
	The 2025 Cos d’Estournel Blanc is a potent, driving dry white. There’s gorgeous mid-palate richness here that just needs time to emerge.
	Fine tension, quite persistent in the mouth, with a brisk and focused finish, this is a delicious white Cos d'Estournel that, again, will be difficult to resist once in bottle.
	WWW.ESTOURNEL.COM



