
VINTAGE

TYPE OF WIN&

D.O.

VARIETIES

HARVEST

PRODUCTION

���4

Bordeaux Blend
Apalta 
64��$aSmeneSe
18��Merlot                        

14� Cabernet Sauvignon      

4% Cabernet Franc

18
th 

of March tP�May 3
rd   

 

8.190 cases of 9L equivalent

TASTING NOTES

COLOR

Bright deep purple red.

NOSE

Expressive nose of black fruit with herbs and spices.

PALATE

Round and juicy tanins with a polished texture and a 

medium body over a long finish.

TECHNICAL DATA

1�
5% vol. 
��49

��74 gr/L (SO4) 

��65gr/L    

75cL.

ALCOHOL CONTENT 

PH

TOTAL ACIDITY

RESIDUAL SUGAR

AVAILABLE FORMATS 

WINEMAKING

MACERATION TIME

4 to 5 weeks with manual punch down.

FERMENTATION TYPE

Fermented in 75 Hl french oak vats. 

FERMENTATION TEMPERATURE 

���$�tP����$

AGEING

All the wine was aged for 17 months in 10% new and 90% two & 

three years old used french oak barrels

BOTTLING DATE 

January, 2026

DOMAINES

BOURNET-LAPOSTOLLE

2024

1SeMVEe



— VINTAGE CONDITIONS IN 2024—

The 2023-2024 vintage is  considered a fresh and wet season, for its  moderate temperatures al l  over the growing 

period and a very important amount of rain concentrated mainly during the winter (June to August).  We had an 

historical  amount of rain, with 1.008 mm from June to August,  that  is  70% more than the historical. All  over the 

season, we had higher lower temperatures (+54%), with a winter with higher minima and maxima, so the bud break 

was early  and so the flowering, for about 10 days.  The springtime was also wet,  with a wider thermal amplitude and a 

moderate raise in maximum temperatures and many overcast  days  (-5% average sunlight).  No frost  or heat  waves 

where recorded. The summer brought moderate maxima and higher minima with normal sunlight.   The fruit set  and 

veraison where quite uneven and delayed between 5 to 12 days.  These conditions brought some fungi disease 

pressure, so canopy management and controlling the growth was key to keep balance in the vineyard. The fal l  was 

fortunately  dry until  late April  and cold. Under these significant cooler conditions,  the heat  summation was 23 % 

lower than the past  nine vintages which was at  the end a positive factor. We had a slow pace of evolution in general,  

so we had to monitor very carefully  the different blocks of our vineyards and wait  patiently  for the maturity.  It  was a  

s low vintage with a very wide window for picking. The harvest  was finally  delayed for about 10 to 20 days depending 

on the variety.  We did a very detailed selection and many passes,  harvesting almost row by row. The yields ended 

being on the lower side, not surprisingly after the uneven conditions (about 10% lower yields). Considering the 

challenges we faced, the wines show great  deep color, with elegant tannins and juicy texture. Relatively  moderate 

alcohols  levels,  remarkable acidity,  expressive nose and an elegant structure reflect  the conditions of the vintage. 

DOMAINES

BOURNET-LAPOSTOLLE



HISTORY
5Ie� IJTtPSZ� PG� $MPT� "QaMta� MJeT� Jn� Pne� PG� tIe� PMEeTt�
$aCeSnet� 4aVWJgnPn� anE�$aSmeneSe� WJneZaSET� Jn�$IJMe� JG�
nPt� tIe� XPSME�� 5VDLeE� aXaZ� Jn� tIe�$PMDIagVa�7aMMeZ� neaS�
tIe� tPXn� PG� 4anta�$SV[
� tIe� "QaMta� 7aMMeZ� XaT� tIe� DIPTen�
MPDatJPn�PG� a� WJPTJPnaSZ
�XIP� Jn� ����T�QMateE� tIJT� ama[Jng�
WJneZaSE�VTJng�a�VnJRVe�'SenDI�maTTaM� TeMeDtJPn��*n�����
�
"MeYanESa� MaSnJeS� -aQPTtPMMe� anE� IeS� IVTCanE� $ZSJM� Ee�
#PVSnet�aDRVJSeE�tIe�QSPQeStZ�� 5SVe� tP� tIe� EemanET� PG�
tIe� GamJMZ
� tIeJS� amCJtJPn� XaT� tP� QSPEVDe� an�
eYDeQtJPnaM� XJne� anE� tP� QaWe� tIe� XaZ� GPS� tIe� RVaMJtatJWe�
EeWeMPQment�PG�tIe�DPVntSZlT�GJne�XJneT��

$MPT� "QaMta� XaT� DSeateE� Jn� ����� aT� tIe� JDPnJD� XJne� PG�
%PmaJneT� #PVSnet�-aQPTtPMMe� Jn� $IJMe� XJtI� tIe� JEea� PG�
magnJGZJng� tIe� eYDeQtJPnaM� teSSPJS� PG� "QaMta� XJtI� 'SenDI�
eYQeStJTe�� 4IaQJng� tIe� WJneZaSE� GPPt� CZ� GPPt
� CVJMEJng�
a�Ttate�PG�tIe�aSt� gSaWJtZ� GeE� XJneSZ
� tIe� GamJMZ� TVDDeeEeE�
Jn�maLJng� $MPT� "QaMta� Pne� PG� tIe� mPTt� JDPnJD� XJneT� Jn�
4PVtI�"meSJDa��

5Ie� ����� WJntage� XaT� DIPTen� 501� ��� CZ� tIe� 8Jne�
4QeDtatPS�maga[Jne�anE�SeDPgnJ[eE�aT��8Jne�PG� tIe�:eaS���
$MPT� "QaMta� JT� tIe� PnMZ� 4PVtI� "meSJDan� XJne� tP� SeDJeWe�
tIJT� aXaSE�� *n� aEEJtJPn
� tIe� Tame� maga[Jne� aMTP� SateE�
SeTQeDtJWeMZ� tIe� ����� anE� ����� WJntageT� aT� 501� ��
anE�501� ��� 5Ie� eYDeQtJPnaM� $MPT� "QaMta� ����� WJntage�
XaT� aXaSEeE� ���� QPJntT� CZ� GameE� "meSJDan�
KPVSnaMJTt� anE� XJne� DSJtJD� +ameT� 4VDLMJng
� GPS� tIe�
tIJSE� tJme
� IenDe� DPnTPMJEatJng� JtT� QPTJtJPn� Jn� tIe�
�-egenET� PG�$IJMe��SanLJng�

5Ie� team� CeIJnE� tIe� DSeatJPn� PG�$MPT� "QaMta� JT� DVSSentMZ�
CeJng�MeE�CZ�tIe�GPVnEeST��TPn�anE�4eWentI�(eneSatJPn�PG�
tIe�#PVSnet�-aQPTtPMMe�GamJMZ
�$IaSMeT�Ee�#PVSnet

ESTATE
$MPT "QaMta JT MPDateE Jn tIe "QaMta 7aMMeZ
 neaS tIe tPXn PG
4anta $SV[
 ��� ,JMPmeteST 4PVtI 8eTt GSPm 4antJagP�

CLOS APALTA VINEYARD
Location &M $PnEPS
 "QaMta 7aMMeZ

$PMDIagVa 7aMMeZ
$PPSdinates �����l�����n4

�����l������8
Elevation ��� � ��� meteST aCPWe Tea MeWeM
%JTtanDe GSPm tIe Sea �� ,JMPmetSeT
4VSGaDe aSea 
Plantation 

5SaJnJng System 
1SPEVDtJPn :ields 
$eStJGJDatJPn

�� Ia TeMeDteE PG ��� Ia tPtaM
�� Ia ���������
 ����� QMantT�Ia
�� Ia ���������
 ����� QMantT�Ia
�� Ia ���������
 ����� QMantT�Ia
7eStJDaM 5SeMMJT Jn a %PVCMe (VZPt
�� I-�Ia
0SganJD Management
)$$1
�4VTtaJnaCMe�8Jne�PG�$IJMe�
$eStJGJDatJPn�CZ�&DPDeSt

GEOGRAPHIC CONDITIONS
"QaMta� JT� TJtVateE� Pn� a� /PStI� tP� 4PVtI� eYQPTVSe
�
XIJDI� JT� RVJte� SaSe� Jn� $IJMe�� 5Ie� 5JngVJSJSJDa� SJWeS�
SeTtT� Pn� tIe� TPVtIeSn� TJEe� anE� tIe� IJMMT� GSPm� tIe�
$PaTtaM� $PSEJMMeSa� TVSSPVnE� tIe� WJneZaSE� MJLe� a�
IPSTeTIPe�� 5IeZ� aSe� CPtI� JntegSaM� Jn� GPSmJng� tIJT�
VnJRVe� teSSPJS�� 5IJT� gePgSaQIZ� JT� SeTQPnTJCMe� GPS� tIe�
DPnEJtJPnT� tIat� enTVSe� CaManDe� GPS� PVS� WJneT� anE� a�
TMPX� SJQenJng� PG� tIe� gSaQeT�� "t� TVnSJTe� anE�TVnTet
�
tIe� $PSEJMMeSa� CMPDL� tIe� TVnlT� SaZT
� MJmJtJng� tIe� WJneT�
eYQPTVSe� tP� JntenTe� TVnTIJne��5Ie�SJWeS�Pn�tIe�PtIeS�IanE�
IaT�a�DPPMJng�JnGMVenDe�Pn�tIe�DMJmate�

CLIMATE CONDITIONS
"QaMta� IaT� a� TQeDJaM� meTP�DMJmate� tIat� JT� EJGGeSent� GSPm�
tIe� SeTt� PG� tIe� $PMDIagVa� 7aMMeZ�� *tT� DMJmate� DPVME� Ce�
EeTDSJCeE�aT�TemJ�ESZ�MetJEeSSanean�XJtI�a�SaJnZ�TeaTPn�Jn�
XJnteS�anE�a�MPng�ESZ�TVmmeS�TeaTPn��%VSJng�tIe�gSPXJng�
TeaTPn� "QaMta� CeneGJtT� GSPm� XaSm� temQeSatVSeT
� XJtI� nP�
SaJn� EVe� tP� tIe� IeJgIt� PG� tIe� $PaTtaM� MPVntaJn� tIat�
QaStJaMMZ�CMPDL�tIe�CSee[e�PG�tIe�1aDJGJD�0Dean�� 8e� CeneGJt�
GSPm� a� XJEe� temQeSatVSe� GMVDtVatJPn� CetXeen�EaZ�anE�
nJgIt�XIJDI�JT�a�LeZ�RVaMJtZ�GaDtPS�GPS� DPMPS� anE� tannJnT� Jn�
SeET�� 4MPX� matVSatJPn� aMMPXT� tIe� gSaQeT� tP� SeaDI� tIeJS�
JEeaM�matVSJtZ�XJtI�IJgI�DPnDentSatJPn�anE�DIaSaDteS��5IJT�
DPntSJCVteT�tP�QSeTeSWJng�tIe�GSVJt�anE�IJgI�MeWeMT�PG�natVSaM�
aDJEJtZ�XIJDI�Jn�tVSn�aMMPXT�GPS�a�MPng�ageJng�QPtentJaM�

SOIL
"QaMta� IaT� JnDSeEJCMZ� PME� TPJMT� XIJDI� PSJgJnateE�maJnMZ� Jn�
tIe� $SetaDJPVT� QeSJPE� 	������� M:
� GSPm� gSanJtJD� anE�
gSanPEJPSJtJD� mateSJaM�� 0n� tIe� IJMMTJEe
� tIe� TPJMT� QSeTent�
angVMaS� TtPneT� tIat� aSe�XeMM�EeDPmQPTeE�XJtI�mPEeSate� tP�
GJne�teYtVSe�anE�DMaZ��VnEeSMZJng�TVCTPJMT��0n�tIe�TemJ�anE�
GMatteS�aSeaT
�DPMMVWJaM�anE�TPme�PMEeS�aMMVWJaM�mateSJaMT�Dan�
Ce� GPVnE� anE� aSe� JTTVeE� GSPm�mateSJaM� DPmJng� GSPm� tIe�
QJeEmPnt� anE� tIe� SJWeS�� 8JtI� a� tIJDLeS� teYtVSe� 	TanEZ� tP�
TanEZ� MPam
� anE� RVaSt[� gSaWeM� Dan� aMTP� Ce� GPVnE�� (PPE�
ESaJnage�anE�TMPQeT�PG�������

DOMAINES

BOURNET-LAPOSTOLLE




