
2021 Vintage

APPELLATION : Saint-Emilion Grand Cru 

VINTAGE : 2021

OWNER : Famille LEFEVERE

AVERAGE AGE OF WINES : 35 years

CULTURAL METHODS : 
- Tilled soils. 
- All the tasks during the green period are hand made (disbudding, 
thining out the leaves).
- Responsible use of phytosanitary products in an environmental 
protection approach. 
- Engaged in an environmental management system and waiting for 
HVE3 certification

YIELD : 35 hl/ha

AGEING :  Barrels of 225L, 300L and 500 L. French oak barrels (70% 
new and 30% one wine barrels) during 16 months. 

VINEYARD :   
Locality : Saint-Emilion
Vineyard area : 2.85 ha
Soil type : Clay-limestone over the plateau of Saint Emilion

VINEYARD GRAPE COMPOSITION : Merlot : 100 %                                             

The estate

WINE MAKING PROCESS : Selection by gravity and densimetric 
sorting, Pre-cold fermentation maceration, Pigeage and Malolactic 
fermentation in barrel. 

The property is perfectly situated, on the hill of « Cadet » in
Saint Emilion. This Classified growth of 2.85 ha benefits from
an argilocalcareous 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 Exhibition 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 SaintEmilion. 

In 2017, the estate started a restructuration of its vineyard
and of a complete restauration of the wine storehouses.
New stainless steel vats were installed with system of
automatic pigeage as well as a new wine storehouse of
ageing and a wine storehouse of conditioning. A space
dedicated to the complete wine making in barrel was also
fitted out with system of thermoregulation. 

HARVESTING : : 100% by hand on the 30th of September (young 
vines) and 11th of October. 

TYPE OF VATS : temperature controlled stainless steel vats and  
500 L barrels for integral vinification.

POTENTIAL ALCOHOL : 13% Vol

ESTIMATED PRODUCTION : 13,000 bottles
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characteristics of the vintage

A little gem in its setting of vines, Château Moulin du Cadet
did not suffer the 2021 vintage as it was perceived by many. 

Protected from frost by its dominant position, closely
followed by an attentive team throughout the vegetative
period, the grapes were able to ripen in the best conditions.

In the cellar, we have precisely adapted the management of
extractions to the vintage. The ageing must be carefully and
rigorously followed.

Château Moulin du Cadet 2021 is juicy and fresh, the
sweetness of the mid-palate brings the usual delicacy of this
wine, the finish is long and carried by the sparkle of the fruit.


