
Caprice de Milon
Saint-Emilion

  

VISIT
  

  

TASTING

  Vineyard

  

AREA
2 ha

  

SOIL TYPE
Clay-limestone soils

  

GRAPE VARIETIES
Merlot 100 %

  

AVERAGE AGE OF THE VINES
30

  Winemaking

  

HARVEST
Mechanical

  

TYPES OF TANK
Concrete

  

AGEING
Barrels 1 wine and more 100 %
Tanks %

  

ANNUAL AVERAGE PRODUCTION
13000 bottles
100 hectolitres

  

Countries where the wine is
sold

GERMANY

BELGIUM

CANADA

ETATS-UNIS

FRANCE
  

PAYS-BAS

ROYAUME-UNI

SWISS

DENMARK

  Environmental certifications

HAUTE VALEUR ENVIRONNEMENTALE

"We know that one of the ancestors of the Arteau-Bouyer family was a Jurat of Saint-Émilion in the Middle Ages," said Alexia and
Pierre Bouyer who have been at the head of family property since 1999 and who perpetuate the spirit oftheir ancestors through the
heritage entrusted to them. Composed at the origin of 13.5 ha in the town of Saint-Christophe-des-Bardes, the vineyards have
reached a little more than 18 ha of area.They have undergone significant restructuring;Increasing the plantation density to 9,000
feet per hectare, introducing soil work and sustainable soil management.In addition to this, the field has recently acquired HVE
certification (high environmental value): a certification system focused on biodiversity conservation, phytosanitary strategy,
management of the use of fertilizers and water resources management because, as Pierre Bouyer says, "today's winegrower creates
the viticulture of tomorrow".

Adress

CAPRICE DE MILON
Château Milon
1003 route de Milon
33330 ST CHRISTOPHE DES BARDES
Phone :  +3 3 5 57 24 77 18

Opening times

January, February, March, April, May, June,
July, September, October, November,
December

Monday, Tuesday, Wednesday, Thursday
From 09:00 to 12:00 and from 14:00 to 16:00

Contact at the property

Bouyer Pierre et Alexia
Château Milon
1003 route de Milon
33330 ST CHRISTOPHE DES BARDES
Phone :  +3 3 5 57 24 77 18


