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Château Lideyre / Côtes de Castillon





LOCATION : In the districts of Gardegan and Tourtirac on a beautiful clayey-calcareous plateau not far from Saint Emilion. Philippe Bardet, bought the total estate of 35 hectares in 1979. The estate Lideyre was actually a farm belonging to a solicitor of Gardegan in the years 1840. The name Lideyre comes from Lidoire, a village of Tourtirac in 1521. The owner works very well, in what is called “Agriculture Raisonnée (Integrated agriculture), its vineyard is one of the first qualified.





VINEYARD AREA : 3,7 hectares 





SOIL : Clayey and calcareous





GRAPE VARIETIES : 80 % Merlot, 20 % Cabernet Sauvignon





AGE OF THE VINES :  27





WORK AT THE VINE AND HARVESTING :  A lot of work at the vines in a most possible natural way. Use of compost only for fertilisation, no insecticides, soil draining,. Environment protection. Use of technologies such as climate station, traps for insects 


The harvesting is mechanical; then the harvest is sorted on an new sorting table which eliminates the vegetal particles, the spoiled and unripe berries and sorts the remainder in two categories of ripeness which allows to adapt the vinification to each  quality.





WINEMAKING : Traditional winemaking in stainless steel and concrete vats with long fermentation and daily pumping-over.





AGEING : During 12 months in barrels of which 20% are new.





PRODUCTION : About 24 000 bottles a year











A well-balanced, luscious and supple wine with little black fruits, blackcurrant aromas intertwined with slight woody notes and mellow tannins


To taste over red meats, little game and cheeses.

















