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GRAND CRU CLASSE EN 1855

MARGAUX

2022 Vintage

President Famille Albada Jelgersma
General Manager Alexander van Beek
Estate Manager Jéréme Poisson
Technical Manager Didier Forét
Consultant Thomas Duclos

Soil Deep garonnais gravel
Surface | 95ha

Blend 64 % Cabernet Sauvignon — 30 % Merlot
3% Petit Verdot — 3% Cabernet Franc

[Harvest dates From September 1 to September 29t

Winemaking | Optical and manual sorting
Concrete and stainless steel tanks
Maceration 35 days at 28°C

Ageing | French barrels
in barrels 50% new oak
17 months of ageing in barrels

2022 was an exceptional year, producing a vintage
unlike any other.

All along the year, our technical team showed
great savoir-faire and dedication to face
the unusual hot and dry climate.

Our vineyard has demonstrated remarkable resilience
and offered beautiful and qualitative grapes.

The age of the vines, the diversity of our terroir and
the unique expertise of our teams are truly great assets
to face challenging years like 2022.

MARGAUX

CLASSE EN 1855

MIS EN BOUTEILLE AU GHATEAU
 —

In the vineyard and in the cellar, we had to do precise
and tailored work with meticulous attention to detail in
order to reveal all the richness of Chateau Giscours 2022.

This wine shows a beautiful freshness, fine tannins
with a long finish.

It is an outstanding vintage!
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