
Château Lagrange
Felix - 2018

Imported by: Benedict Butterworth Ltd. 
Unit 47, Containerville, 1 Emma Street
E2 9FP London

Contact: benedictbutterworth.com 
info@benedictbutterworth.com
+44(0)7 984 424 860

Winemakers: Olivier & Laure Lacoste

AOC: Cadillac Côtes-de-Bordeaux

Vintage: 2018

Vol: 13 %

RS: 1.8 g/L

S02: 25 mg/L

Total Production: 1,300 bottles

Grapes: 90% Merlot, 10% Cab Sav

Vine Age: 20 years.

Soils: Clay-Silt and Gravel hillsides

Vegan: Yes

Allergens: None

Closure: Cork + Wax

Drinking Window: 2022 - 2030

Ethos: Certified Organic. Biodynamic 
conversion

Producer: Brother and sister duo, Olivier and Laure 
Lacoste, who took over their family vineyards just 4 years 
ago and have converted it to Biodynamic farming. The estate 
is made up of 9 ha of white Sauvignon blanc, Sémillon, 
Merlot & Cabernet Sauvignon. As with many Bordeaux 
producers, they have slowed down on the oak and started 
using amphorae in the winery, which provides the wines with 
more freshness and fruit definition. The labels are designed 
by a selection of friends, giving them an eclectic 
inconsistency.

Viticulture and Vinification: Manual harvest.  Natural 
Fermentation. Blended with press wine then spends 18 
months ageing in Amphora. Bottled in clay to continue its 
ageing process.

Tasting: Belle robe rubis avec des reflets violets. Le nez est 
sur le fruit avec des notes épicées (poivrées). La bouche est 
équilibrée, à la fois souple et structurée par des tanins 
présents mais pas agressifs. Belle longueur, finale élégante 
sur le fruit avec une pointe d’acidité.

Points/Reviews/Tasting: Jancis Robinson (16.5)
Grippy, firm and chunky. The fruit on the nose and right 
through the wine is dark-berried, richly tactile with the 
phenolics of ripe skins – the tannins feel and taste purely of 
ripe, black grape skins, which is rather exciting. A ripe, 
deep-fruited wine but the ripeness is disciplined, not sweet, 
moving with muscular choreography. There's real strength 
and honesty in this wine. (TC)


