
Deep, glossy, ruby red colour with glints of purple. Intense, explosive bouquet.

Notes of white lilac and violets blend delicately with berries, accompanied by

hints of minerals and spices. The palate is soft, smooth and rich. The

bouquet’s aromatic complexity culminates with a remarkable tannic freshness

on the finish. Despite its youth, this Relais de Durfort-Vivens 2015 offers a

superb expression of the elegance, richness and harmony of a magnificent

Margaux. This wine can be paired with both fish and meat, going particularly

well with dishes such as line-caught sea bass cooked in a salt crust, or a veal

chop with morels, and most fruity cheeses.

KEEp foR: 5 To 10 yEARs.

WEATHER

The rather mild, dry winter seemed likely to hinder the start of the growth cycle.
However, even though the rainfall during the winter was only moderate, it was enough
to provide sufficient reserves of water. A perfect dry, sunny spring resulted in fast,
uniform flowering across all plots. The vineyard continued to benefit from sunny
weather through to the onset of ripening. The setting of the fruit was also rapid and
uniform. Scorching temperatures at the end of June and the beginning of July resulted
in early water stress, which quickly led to the grapes changing colour and starting to
ripen. A little rain arrived late in July at the perfect time, with just enough to avoid the
vines’ development being checked and to start the grapes ripening in optimal
conditions, with warm, sunny days and cool nights. These conditions continued
throughout the late summer period, enabling us to take our time and harvest each plot
as it reached perfect ripeness

VINEYARD

2015 is our fourth year of applying biodynamic methods to the entire vineyard. The very
favourable weather conditions accentuated the benefits of this technique, which
respects and encourages the natural balance between the vines and their
environment. The phases of the growth cycle followed one another without any
problems.The vines had never been in such good shape as the harvests approached.

HARVESTS 

The vineyard was in excellent health. The beautiful late-summer weather ensured that
grapes in all the various plots were able to ripen to perfection.

Merlot: 15,17 and 21 september

Cabernet sauvignon: 29 september to 8 october

YIELD : 48 HL/HA

THE BLEND 

73% Cabernet sauvignon
27% Merlot

MATURING 

16 months aging in French oak with 20% new barrels.

Date of bottling: 23 june 2017

Technical specifications
Margaux 
Second Grand Cru Classé in 1855
65 hectares of which 55 are vines
deep gravel from the Quaternary
period (Günz and Mindel) with a
sand/clay matrix 
6600 to 8300 vines/hectare 
wooden and concrete vats with
capacities that enable each parcel
to be vinified separately.
Bordeaux type barrels made from
fine grain oak from the forests of
central France. The barrels are 
renewed every year.
Gonzague Lurton
Jérôme Héranval
Léopold Valentin

A.O.C: 
Classification:

Area: 
Terroir: 

Planting density:  
Vat room:

Barrels: 

Owner: 
Director: 

Technical Director: 
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Relais de Durfort-Vivens

2ème Grand cru classé en 1855
MARGAUX
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http://www.durfort-vivens.com
http://www.durfort-vivens.com
http://www.studio-batignolles.com

