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A Brilliant
Satellite
ORBITING SAINT-EMILION

Satellite, is the name given to the four appellations neighbouring Saint-Emilion AOC : Montagne Saint-Emilion,
Saint-Georges-Saint-Emilion, Lussac Saint-Emilion and
Puisseguin Saint- Emilion.
Ten kilometres from Saint-Emilion, the vineyards of Puisseguin
enjoy the same limestone and clay soils. They are planted on a
starfish limestone plateau reaching up 100 metres above sea
level.
LOCATION
The majority of the Château
des Laurets terroir enjoys
these soils across 40 hectares
of south-facing hillsides,
with the limestone bedrock
occasionally showing through.
SPEED OF DEVELOPMENT
Ever since it was acquired
by Benjamin de Rothschild in
2003, Château des Laurets
has been consistently improving in terms of quality and
recognition.

AWARD-WINNING
TRAJECTORY
The Compagnie Vinicole sales
team is directly focusing on
restaurants and merchants.
MISSION
Continue to explore the terroir
and its potential.
Join the upper echelons of the
appellation.
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Making a wine is an action born
of aesthetics... There is an undeniable extra touch of beauty
and elegance which is of vital
importance. Wine is sharing
and pleasure. Wine is part of a
way of life.

Ariane de Rothschild
CHAIRWOMAN OF THE EXECUTIVE COMMITTEE
OF EDMOND DE ROTHSCHILD GROUP
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Benjamin and
Ariane
de Rothschild
« THE AUDACITY TO PROCEED...
...THE COURAGE TO INVENT. »

Benjamin and Ariane de Rothschild have been running
the Compagnie Vinicole since
1997.
In 2003, Benjamin de Rothschild acquired Château
des Laurets in the Puisseguin
Saint-Emilion appellation.
It was the Rothschild family’s
first acquisition on the Bordeaux right bank. It was a
way of continuing and paying
tribute to the pioneering
work of his father Baron Edmond de Rothschild, who had
acquired Château Clarke (an
unheralded Cru Bourgeois in
Listrac-Médoc) thirty years
earlier: convinced of the terroir’s excellence, he devoted
all his efforts to transforming
it into an icon of its appellation. Benjamin de Rothschild
shares the same goals.
It is a question of confirming an intuition and giving
Château des Laurets all the

resources it needs to reveal
the quintessence of its terroir
and enhance its expression.
“We are proud of what we
have inherited, and interpret
it every day in order to elevate it to a new level. What
makes us audacious is our
responsibility to make this
way of life an integral part
of the terroir and of its economic, cultural and artistic
activities. We must also safeguard expertise as a treasure
to be closely protected and
passed on to future generations.’ The visionary legacy
of a whole dynasty of epicureans is what stands behind
Edmond de Rothschild Heritage, which incorporates all
of the group’s activities focusing on a way of life.
Château des Laurets benefits
from this creative impulse,
and is now gleaming with a
new radiance.”
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A Second
Empire Gem
Château des Laurets is somewhat of an exception in Puisseguin.
In 1860, the estate’s owner – confident in the excellence of his
terroir and wines – added this perfect example of a château in
Napoleon III style, which stands out with its octagonal central
tower decorated with stained glass windows, designed by the
Bordeaux architect Mialhe.
As you pass through the majestic entrance gates, the château
dominates the entire vineyard. It is nestled amid its grounds
which harbour specimens more than a century old as well as
a variety of species. To ensure its future, a hundred trees have
been planted since 2004 at Ariane de Rothschild’s instigation.
Today, the beauty and scale of Château des Laurets mean that
it remains unique in the Puisseguin Saint-Emilion appellation.
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The Strength
Of a Great Terroir
A sensation of insular calm
reigns here. A protected
island, a horizon of vines
across gentle slopes, and the
slow, patient and powerful
work of the plants in the earth
and the people who cultivate
them... The estate is a single
stretch of land covering
70 hectares, making it the
largest in the Saint-Emilion
region. It encompasses three
levels and two appellations :
Puisseguin Saint-Emilion and
Montagne Saint-Emilion.
Château des Laurets is
produced in Puisseguin
Saint-Emilion AOC from
a si ng l e , ve ry uni fo rm
40-hectare piece of land.
These south-facing vineyards
are on the first plateau, the
highest at 80 metres above
sea level, and have limestone-

clay soils which (like the great
Saint-Emilion terroirs) are
particularly well suited to
Merlot.
Twe n t y h e c t a r e s we r e
uprooted and replanted to
redistribute grape varieties
across more favourable
terroirs by planting the best
clones and rootstock.
Merlot and Cabernet Franc
make up 80% and 20% of the
vines planted respectively. The
vineyard’s average age is now
25 years.
This pursuit of quality in
matching soils with plant
materials will continue over
the next ten years with more
ripping up and replanting
(always at 5,500 vines per
hectare) at a rate of two to
three hectares a year.

THE OLDEST PLOTS
These were planted right next to the chateau in 1946.
The vines are an average of 70 years old. They are
used entirely for the single-variety plot selection wine
created in 2004, representing the quintessence of
Château des Laurets’s terroir and expertise.
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The Art
Of The Vine
The vineyards are worked
using precision sustainable
viticulture. Grass strips are
planted between the rows of
vines. Inputs are limited to
as few as possible by using
environmentally-friendly
production methods.
Alternative cultivation and
treatment methods are applied
to various experimental plots.
The vines are pruned as single
or double Guyot.

Disbudding, leaf thinning,
green harvests and low yields
are all used in the quest for
top-quality grapes. Harvests
are performed both using
machines and by hand for
Château des Laurets, and
entirely by hand for the plot
selection.
A double pass at the sorting
table ensures that the fruit is
flawless when it is placed into
the vats.

A TRADITION OF MODERNITY
According to Professor Enjalbert from
the University of Bordeaux, a specialist in
viticultural geology, Château des Laurets was
one of the focal points of the 18th-century
agricultural revolution. Its owner Pierre
Combret de la Nauze experimented with
renovating the vineyards using selection and
the mix of grape varieties. This desire for
innovation continued unabated. In the late 19th
century, Château des Laurets was one of the
very first estates to have a multilevel vat house,
followed by a stainless steel vat in 1970. Today
it has a collection of entirely renovated oak,
concrete and stainless steel vats.
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The Art
Of Wine
C h â t e a u d e s L a u r e t s’s
technical director is Fabrice
Bandiera.
“I have been working at the
estate for 24 years and am
very attached to it – I know
every single individual vine. I
have overseen every change
made to the production
rationale. We had reached
the limits of what we could
achieve when Benjamin de
Rothschild acquired Château
des Laurets in 2003. Building
on the work previously
performed, we began a new
qualitative phase designed to
highlight our expertise and
our wines using ambitious
means.
Our terroir, soils, exposure,
and choice of clones and
rootstock offer both ideal
ripeness and perfect balance
with gourmet red fruit, an

elegant tannic structure and
good acidity levels, ensuring
freshness in the wine and
C h â t e a u d e s L a u r e t s’s
characteristic tension in the
finish.
Gentle extraction is the
preferred option. Microoxygenation during the postfermentation maceration
allows the free anthocyanins
not polymerised with tannins
to be retrieved, in order to
provide structure, density and
depth.”
Wines are protected from
any oxidation during the
maturation process, and no
racking is used.
Depending on the vintage,
30% to 40% of the harvest is
matured in new and secondfill barrels with the remainder
in vats.
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“We prioritise richness and
precision for the wine’s
aromas with crisp fruit notes,
so the oak must remain
discreet whilst also adding
complexity”, Fabrice Bandiera
emphasises. French oak
barrels from seven different
cooperages are generally
given a light toast, with a few
receiving a stronger toast
level for toasted notes in the
wine.
The wines are matured for
14 to 16 months. “All batches
are preserved in their entirety
up until blending, which is
performed just two months
before bottling. This gives us
the greatest possible flexibility
of choice up to this point.”
Depending on the vintage,
the estate produces 200,000
to 270,000 bottles of Château
des Laurets and 5,000 to
20,000 bottles of Château des
Laurets Baron.
Since the 2015 vintage, the
wines of Château des Laurets
have had elegant customised
capsules, refined labels and

embossed bottles featuring
Edm on d d e Rot h s c h i ld
Heritage imagery.
The exceptional character
of the 100% Merlot plot
selection, matured entirely
in barrels, is reinforced by
its presentation in a wide
shouldered, heavier bottle.
The wines of Château des
Laurets are therefore an
integral part of the Edmond de
Rothschild Heritage « Art de
Vivre » of life, and benefit from
the shared brand’s awareness
and prestige.
90% of Château des Laurets
wines is sold on the export
market. Control of the wines
is retained right through to
their sale.
This is another unique
offering from the Rothschild
f a m i l y, w h i c h a s s u m e s
total responsibility for the
distribution of its wines. This is
an exception in the Bordeaux
region where the Place de
Bordeaux is the focal point of
the wine trade.

P.34 | Château des Laurets

Appendix
HEAD WINEMAKER
AT CHÂTEAU DES LAURETS

Fabrice
Bandiera
Native of Bordeaux’s Entre-Deux-Mers region, Fabrice comes
from a family of winegrowers in Castelvieil. Fabrice discovered
his vocation at a very young age. His studies were perfectly
adapted to his chosen field, which he went into with great enthusiasm, soon after receiving his diplomas.
Fabrice Bandiera obtained a BTS agricultural vocational training certificate in 1987, followed by an advanced BTS in 1991.
After working at the family property, he joined the Cazes and
Axa Millésimes estates in 1992, and was involved in all aspects
of vineyard and cellar work until 1993. This experience at such
prestigious estates as Lynch-Bages and Pichon Baron instilled
in him the virtues of rigour and professionalism.
He was offered the job of technical director at a 45-hectare
family estate in the Premières Côtes de Bordeaux in 1994. His
two years there were very positive, rounding out his winemaking expertise. He joined the team at Château des Laurets in
1996 as a cellar worker before being promoted to Technical
Director in 2002. Fabrice Bandiera has helped the Edmond de
Rothschild family’s estate wines go from strength to strength
for over 20 years, upholding their traditional expertise.
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Château
des Laurets

PUISSEGUIN SAINT-EMILION

The vines of Château des Laurets are spread over two neighboring appellations : Montagne
Saint-Emilion and Puisseguin Saint-Emilion. The entrance to the estate offers a view of a superb
château built around 1860, whose architectural particularity lies in the existence of a central
octagonal tower overlooking the vineyard. The vineyard, dating back to the 12th century, is set
on South facing hillsides, punctuated by limestone outcroppings. This superb clay limestone soil
is ideal for growing Merlot, the leading grape variety in Saint Emilion, which draws all its power
and character from this type of soil. Benjamin de Rothschild acquired this superb property in
2003, aiming from the beginning to achieve its fine potential.

Appellation: Puisseguin Saint-Emilion.
Vineyard area: 40 ha (36 hectares for Château des Laurets, the main
wine).
Grape varieties: 80 % Merlot, 20 % Cabernet Franc.
Soil type: Limestone and clay.
Vine density: 5,500 vines/ha.
Average age of the vines: 25 years.
Soil management: Natural grass cover.
Pruning: Double guyot.
Harvest: Mechanical.
Winemaking: Cold soaking and fermentation in oak and stainless steel
vats with automatic temperature-control. Post-fermentation microoxygenation during maceration and malolactic fermentation in oak
and stainless steel vats.
Ageing: In barrel (30% new, 30% second fill) and the rest in vats for
14 months.
Blend: 80 % Merlot, 20 % Cabernet Franc.
Food and wine: This wine will pair nicely with grilled meat, meat
dishes with sauce, and assorted cheeses.
Food and wine pairing by Julien Gatillon, Chef for Le 1920
Restaurant (2-Michelin stars at the Four seasons Hotel in Megève :
Bresse poultry with truffles.
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Château des
Laurets Baron

PUISSEGUIN SAINT-EMILION

Ever since his purchase of Château des Laurets in 2003, Baron Benjamin de Rothschild wanted
to reveal the quintessence of this estate by making a special cuvée from the best plots of Merlot.
The grapes are picked and sorted by hand, then fermented with all the care and attention worthy
of a great growth. This rare wine, only produced in the best vintages, reflects all the quality
of great Saint-Emilion made primarily from Merlot – a subtle combination of elegance and
character. It was only after a blind tasting by independent experts (oenologists, wine journalists,
and sommeliers) that Baron Benjamin de Rothschild accepted to associate his family’s name
with this outstanding cuvée.
Appellation: Puisseguin Saint-Emilion.
Vineyard area: 40 ha (4 hectares for the plot selection).
Plot selection: This cuvée is made from several plots located in the
highest part of the vineyard that receive special attention during
pruning, suckering, bud thinning, green harvesting, etc.
Grape varieties: 100% merlot (80% merlot 20% Cabernet Franc
for all the vineyard).
Soil type: Limestone and clay.
Vine density: 5,500 vines/ha.
Average age of the vines: 33 years.
Soil management: Natural grass cover.
Vineyard management: Special care is taken with pruning, suckering,
and green harvesting in selected plots.
Harvest: Hand-picking at optimum maturity with careful sorting, both
in the vineyard and on a mechanical sorting table in the cellar prior to
destemming.
Winemaking: Cold soaking and ageing in oak vats. Pumping over and
pigeage (punching down the cap). Automatic temperature-control and
post-fermentation micro-oxygenation during maceration. Malolactic
fermentation and ageing in new barrels.
Ageing: 100% in new barrels for 16 months.
Blend: 100 % Merlot.
Food and wine: Perfect with grilled meat, meat dishes with sauce, and
assorted cheeses.
Food and wine pairing by Julien Gatillon, Chef for Le 1920
Restaurant (2-Michelin stars at the Four seasons Hotel in Megève :
Lobster, truffled parsnip puree, and veal.
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Food & wine
Pairing
BY JULIEN GATILLON, 2-MICHELIN STAR
CHEF OF " LE 1920 ",
FOUR SEASONS HOTEL MEGÈVE
CRISPY CREEL-FISHED LOBSTERS – TRUFFLED
PARSNIP PUREE, VEAL JUS
Though lobster is usually paired with white wine, in
this dish, it is served with black truffles and a spicy
veal jus. That is why I am opting for a red wine, the
special cuvée, quintessence of Château des Laurets
in Saint-Emilion. The red 2009 vintage of this wine
will have the maturity needed to pair with the black
truffle and the veal jus, while its consistency goes
nicely with the lobster flesh.
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C H ÂT E AU D E S L AU R E TS
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1963

The Rothschild
family and wine
The
history
of
the
Rothschilds goes back to
the 16th century but really
started in Germany in the
middle of the 18th century
when
Mayer
Amschel
became well-known as a
businessman. Towards the
end of the century, he gave
his five sons the chance to
become partners so that
they could get to know the
family business.
His sons were very talented
and set up branches in various European cities: one
son remained in Frankfurt while his brothers
established themselves in
London, Paris, Vienna and
Naples. Their success led
to their fame as bankers
spreading throughout the
entire world. Rothschild

establishments
became
a legend: they financed
Wellington’s armies, the
gold rush, the Suez Canal, railway development,
and oil exploration. The
Rothschild name rapidly
became synonymous with
quality and excellence.
The passion to create and
innovate has been handed
down for more than 250
years within the Rothschild
family. The prestige of
this now legendary name
shines in numerous fields:
finance, philanthropy, wine
making, science, fine arts,
sailing… Each generation
continues to enrich a family heritage that brings
together modernity and
elegance.

THE 5 ARROWS OF THE
ROTHSCHILD FAMILY EMBLEM
SYMBOLISE THE 5 BROTHERS
WHO WERE AT THE ORIGIN
OF THIS ENTREPRENEURIAL
DYNASTY: THE 5 SONS OF
MAYER AMSCHEL ROTHSCHILD.
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CHAIRWOMAN OF THE EXECUTIVE COMMITTEE
OF EDMOND DE ROTHSCHILD GROUP

Baroness Ariane
de Rothschild
Born in San Salvador, French national Ariane
de Rothschild spent her childhood in Latin
America and Africa. She pursued advanced
business classes in Paris before obtaining a
Master in Business Administration (MBA) from
Pace University in New York. She is fluent in
French, English, Spanish, German and Italian.
Beginning her career as a trader in foreign
exchange and metals with the Société Générale
in Australia and New York, she later joined the
American insurance corporation AIG where she
successfully developed the group’s operations
in Europe. She then joined the Edmond de
Rothschild group where she managed both
non-financial and philanthropic activities for
the family. In January 2015, she was appointed
President of the Executive Committee of the
Edmond de Rothschild group, which holds 166
billion Swiss francs of assets under management
and employs 2700 staff members throughout
the world (figures from December 2016). She
is committed to gender parity in all positions,
including the Executive Committee, and directs
family investments towards responsible,
sustainable activities that best take into account
social and environmental impacts. Thus were
created the “Moringa fund”, dedicated to
agro-forestry projects in Africa and South

America, and the “Ginko fund”, focusing on the
decontamination of brownfield sites in Europe.
She is also increasing investments in fields of the
future such as biotechnology and FinTech.
Ariane de Rothschild has always considered
the family’s non-financial activities in wine,
agriculture, hospitality and gastronomy as the
Edmond de Rothschild group’s entrepreneurial
“laboratory”. She has transformed the family’s
centuries-old expertise into flourishing
businesses and since December 2016, these have
been grouped under a single entity called the
“Edmond de Rothschild Heritage”.
(www.edmondderothschildheritage.com)
Behind the unique brand name lies a strategy to
consolidate and develop the Domaine du Mont
d’Arbois and the starred “1920” restaurant in
Megève on an international scale along with
the wine estates located across the globe,
and the Compagnie Fermière located close
to Paris which produces the only farm-fresh
Brie de Meaux and Brie de Melun in the world.
The brand name is built both on the values
associated with the Edmond de Rothschild
name — excellence and innovation — and on the
family’s commitment to transmitting a certain
heritage.
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About
the compagnie
vinicole
The Compagnie Vinicole is composed of seven estates (Château
Clarke, Château Malmaison, Château des Laurets, Rimapere,
Flechas de los Andes, Rupert & Rothschild and Macán) spread
over 500 hectares of vines in France, New Zealand, Argentina,
South Africa and Spain, producing 3.5 million bottles a year. One
hundred percent of the wine comes only from the company’s
properties. Ninety percent of production is for export to nearly
80 countries.

500

7

100

Hectares of Vines

Properties

Distributors

150

90%

80

Employees

For Export

Countries

400 000

3 500 000

(1981)

(2019)
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EDMOND
DE ROTHSCHILD HERITAGE

Art
de Vivre
Inspired by their passion and desire to ensure that precious know-how is passed on to future generations,
Baron Edmond and Baron Benjamin de Rothschild
turned to investing in various activities that became a
unique lifestyle brand named Edmond de Rothschild
Heritage.
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Hospitality

Nature

The Domaine du Mont d’Arbois,
a destination de rigueur for
exceptional stays in the mountains.

Beauty, the quest for excellence
and respect for the wonders
of nature are the bedrock of
every project undertaken by the
Rothschild family

The Mont d’Arbois
Hotels
3 hotels including
The Four Seasons Hotel Megève
Les Chalets du Mont d’Arbois
La Ferme du Golf

You can see the family’s love of nature in the
way the exceptional gardens of each property
of the family are lovingly tended, the way new
species are created, and the way wildlife is
preserved and the hunting estates are managed.

The Farm
The Mont d’Arbois
Restaurants

Since 1990, the Compagnie Fermière has
produced a farmstead Brie de Meaux AOP,
the only one of its kind.

10 restaurants including
the 2-Michelin star 1920
(chef Julien Gatillon).
Prima - 1-Michelin star
(chef Nicolas Hensinger)

The Spa And
Golf Course

Flora And Fauna
The Pépinières de l’Ambre nurseries are known
for their large variety of trees and conifers as
well as the cloud pruning technique.

The Beehives
Beehives have been installed on each site
and produce honey every year. They symbolize
the family’s commitment to nature and respect
for the environment.
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CHATEAU DES LAURETS
33570 Puisseguin Saint-Emilion - France
T. +33 5 57 74 63 40
COMPAGNIE VINICOLE (CVBER)
1, Route de Listrac
33480 Listrac-Médoc - France
T. +33 5 56 58 38 00
Anaïs Valières
Marketing & Communication Manager
a.valieres@edr-heritage.com
+33 (0)5 56 58 53 56
@chateau_des_laurets
EDMOND DE ROTHSCHILD HERITAGE
47, rue du Faubourg Saint-Honoré
Gaëlle Thieblemont
Communication Director
g.thieblemont@edr-heritage.com
+33 (0)1 40 17 23 92
www.edmondderothschildheritage.com
@edmondderothschildheritage
PRESS
OZCO
18, avenue Franklin D. Roosevelt
75008 Paris - France
Eric TOUCHAT
contact@ozco.eu
+33 (0)1 47 34 40 60
www.ozco.eu
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