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Trianon de Larigaudiére

MARGAUX
Location Soussans
Owner De Schepper family

Technical Director
AOC

Soils

Surface
Yields
Age of the vines

Density of plantation

Viticulture

Winemaking

Ageing

Blend

Tasting

Jean Michel Garcion
Margaux

Gravel and sand on a subsoil of sand, gravel
and clay

15 hectares
50hl/ha
20 years on average

10 000 vines/hectare

Our culture methods are traditional and
respect the ecosystem of the land where
the vines are grown. (HEV certification, level
3: High Environmental Value)

Traditional medocan plot by plot wine
making. After total destemming, maceration
of 3 to 5 weeks in thermoregulated vats,
with regular pumping overs.

12 to 15 months in oak barrels :25% new
barrels, 60% barrels of 1 year and 15%
barrels of 2 years. (can change according to
the vintage)

60% Cabernet-Sauvignon
40% merlot
(can change according to the vintage)

Intense color, aromas of refined red fruits,
vanilla notes, powerful and elegant at the
same time with the right freshness.

FROPRIETAIRE & NEGOCIANT

3 RUE DES ANCIENS COMBATTANTS
33460 SOUSSANS



