TASTING NOTES

Deep ruby color, pleasant
aromas of red fruits with soft
tannins. Balanced and harmo-
nious palate. This wine can
age, revealing finesse and
bouquet over time.

SIGNATURE

Each vintage stands out with
fts own unique magic while
revealing a consistent signa-
ture. The tannins are subtly
integrated. The wine pos-
sesses a Clear structure and
distinct minerality, marked by
limestone.

Light notes of violets complete
this profile, affirming a unique
brand that embodies the
essence of Chateau du
Rocher.
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CHARACTERISTICS

- Grape Varieties:

- Merlot 70%
- Cabernet Franc 20%
- Cabermet Sauvignon 10%

- Average Vine Age: 60 years
- Certifications:

-HVE 3

- Lunar Calendar: Pruning and
treatments follow the lunar calendar

- Soil Regeneration: Soil regeneration
and amendment with vetch sowing

-Yields: 40 hl/hectare

VINIFICATION

- Harvest: both mechanical and
manual

- Parcel-based vineyard
management

- Punching down, pumping over,
and rack-and-return based on
the lunar calendar

- Use of micro-oxygenation during
fermentation

- Aging in barrels:
- French oak

- Medium toast
- Minimum of 12 months

FELEGANCE INTEMPORELLE

A.O.C. Saint Emilion Grand Cru

Mis en bouteille au chéateau


Pierre de Sercey
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Unravel a hidden gem, savor timeless elegance. Crafted by the oldest family-owned
estate in Saint-Emilion.
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HISTORY

Established on the foundations of a Gallo-Roman villa,

this estate has been home to the Durocher family since

at least 1507 . It carries the legacy of an unbroken ‘
lineage spanning over half a millennium.

In 2021, Baron de Montfort, heir of the original family,
passed the torch to his niece, Countess B. de Sercey,
thus continuing this unique ancestral lineage.

MANIFESTO

Rocher, a symbol of stability, reveals an unwavering
consistency through the ages.

This wine, sourced from nearly century-old vines,
exudes timeless elegance. It embodies a rare sensory
experience that only a masterpiece of time can offer.
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SCEA Baron de Montfort

www.chateaudurocher.com

F-33300-Saint Etienne de Lisse

Contact: Bertrand de SERCEY +33 (0)5 57 40 18 20
Mall: marketing@baron-de-montfort.com

Instagram: @chateaudurocher
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