
V I N TA G E  2 0 1 7  P R I M E U R S  

 

Area : 1.95 ha. 

Soils : clay on limestone. 

Planted grape varie es : 100% merlot. 

Age of the vineyard on average : 35 years old. 

Culture of the vineyard : 

   � Cul�vated soils. 

   � All the tasks during the green period handly made. 

   � Responsible use of phytosanitary products in an approach 

of environmental protec�on. 

Harves ng : 100% by hand on the 28
th

 and 29
th

 of October. 

Yields : 25 hl/ha. 

Wine-making process : 

   � Selec�on by gravity. 

   � Pigeage. 

   � Malolac�c fermenta�on in barrel. 

Type of vats : temperature controlled stainless vats and 

barrels of 500 L. 

Ageing : 80% of new french oak barrels and 20% of barrels of 

one previous wine, during 12 to 18 months. 

Poten al of produc on : 6.000 bo.les. 
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T H E   E S TAT E  

 

The property is perfectly situated, on the hill of « Cadet » in Saint-

Emilion. This Classified growth of 2.85 ha benefits from an argilo-

calcareous soil on the plateau of Saint-Emilion and is characterized by 

only one grape variety planted : 100 % Merlot. 

 

Of the former fame, wines of Moulin du Cadet obtained a Gold medal 

during the World Exhibi�on of Paris in 1867. 

 

Produced wines are without heaviness, with finesse, and tannins 

always very silky. 

 

In 2015, Château Moulin du Cadet joins the vineyards of the family 

Lefévère beside Château Sansonnet, Grand Cru Classé and Château 

Soutard-Cadet and Château Harmonie, both Grands Crus of Saint-

Emilion. 

In 2017, the estate started a restructura�on of its vineyard and of a 

complete restora�on of the wine storehouses. New stainless steel vats 

were installed with system of automa�c pigeage as well as a new wine 

storehouse of ageing and a wine storehouse of condi�oning. A space 

dedicated to the complete wine making in barrel was also fi.ed out 

with system of thermoregula�on.  


