
 

ORIGIN 
Bordeaux, France 
 
APPELLATION 
Saint-Émilion Grand Cru 
 
VINEYARD 
Just over 7.5 hectares of 
sandy-clay soils with 
gravel 
 
BLEND 
65% Merlot;  
35% Cabernet Franc 35% 
Cabernet Sauvignon 
 
FARMING 
Grapes are harvested and 
separated by plots  
 
WINEMAKING  
Pre-fermenting maceration 
then macerated for 25-30 days 
 
AGING 
12-14 months in French oak; 
20-40% of barrels are new. 
 
TECHNICAL INFORMATION 
14% Alc. | 
 
FOOD PAIRING 
Roasted leg of lamb, roasted 
poultry, and moderately 
mature cheeses 
 

ACCOLADES 
2016 Wine Enthusiast – 91 points  
“With its balance between jammy Merlot and the more nuanced 
Cabernet Franc, this dense wine has firm tannins, thanks to the 
vintage. At the same time, it offers black fruits and acidity to balance. 
Drink from 2021. -W.E. 
 

  

 

  

 

  

 

 

 

 

 

 

 

CHÂTEAU CAPET DUVERGER 
SAINT-ÉMILION GRAND CRU 2016 
Château Capet Duverger’s 2016 Saint-Émilion Grand Cru is an 
unbelievably nuanced wine. The combination of Merlot of 
Cabernet Franc brings a density and firmness that marks this 
vintage with stunning black fruits and acidity. Pair with roasted 
leg of lamb, roasted poultry, and moderately mature cheeses. 
 
2016’s Saint-Emilion season produced something for everyone. 
It began with tumultuous rains, rich clouds, and cooler 
temperatures. But with the beginning of June, it all changed. 
The warm sun banished the clouds and regulated the 
temperatures into true dream conditions. 2016’s vintage is 
precise, structured, and pure. It is the quintessential definition 
of a classic Bordeaux.  

The vineyard of Château Capet Duverger is just over 7.5 
hectares, with the average age of the vines about 30 years.  The 
Merlot, Cabernet Franc and Cabernet Sauvignon rootstocks dig 
deep into the sandy clay soils mixed with gravel. This soil 
composition allows for proper drainage and provides the rich 
nutrients the healthy vines require.   

The grapes are harvested by plots and varietal selection mid-
September to early October depending on the ripeness of the 
vintage.  Gravity flow is utilized to bring the freshly-pressed 
juice into temperature-controlled vats. Maceration will take 
place over 25-30 days.  After fermentation is completed the wine 
is transferred to French oak barrels, 20-40% of which new) for 
12-14 months.   

Château Capet Duverger is owned by Michel Duverger.  Michel 
is a former longstanding president of the Union of Saint-Émilion 
wineries, who was the driving force to improve the overall 
quality of the Château estates belonging to the Union.  The 
Union of Saint-Émilion wineries was founded in 1932 in order 
to help small struggling estates survive economic and other 
hardships.  Today, with Michel’s ownership and passion for the 
region, Château Capet Duverger is one of the examples of this 
success story with its classic Saint-Émilion Grand Cru style 
and is known as “Vin de Garage.”  
 


