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Henri Lurton announces the creation of an exceptional
white wine, Brane-Cantenac Blanc, produced on the terroir
of his legendary estate
Brane-Cantenac Blanc is the estate’s first white wine, a magnificent expression of a singular micro-terroir
and an exquisite complement to Château Brane-Cantenac, Baron de Brane and Margaux de Brane.
An exceptional white wine, Brane-Cantenac Blanc was born of
Henri Lurton’s passion for his terroir, his dedication to precision
and his steadfast determination.
For nearly thirty years, Henri Lurton has tirelessly worked to
produce outstanding wines on his estate’s seventy-five hectares
of vines, planted on some of Margaux’s most prestigious terroirs.
After being born and raised at Brane-Cantenac, Henri Lurton
resides there to this day, cherishing and going to great lengths
to tend to its inimitable terroir, which has belonged to his family
for four generations. His innate talent for winegrowing makes
him only too aware of the importance of caring for his vineyard
with a long-term vision to preserve it for future generations.
This deep-seated respect for the vineyard engenders the highest levels of precision at every stage of the winemaking
process. Day in and day out, Henri Lurton and his team apply the most exacting standards of quality while constantly
revisiting their methods in the name of progress and paying meticulous attention to details. It was this fervor for flawless
execution that led to the creation of Brane-Cantenac Blanc, for crafting a fine white wine also requires unfailing dedication
at every moment.
The three hectares dedicated to Brane-Cantenac Blanc are located on a siliceous-clay micro-terroir that is surrounded
by Margaux’s magnificent gravelly terroirs but is part of the Haut-Médoc appellation. Henri Lurton’s intuition that this
portion of his vineyard had the potential to be an exceptional terroir for producing white wine has proven resoundingly
accurate with the creation of Brane-Cantenac Blanc.
Sauvignon Blanc (80%) and Sémillon (20%) vines today thrive on these three hectares. Their grapes are harvested by
hand at the height of ripeness, one variety after another and one plot after another, before being transferred to the
estate’s vat room, where they are pressed and fermented in barrels. Each batch is aged on fine lees in barrels before
blending.
A discovery in itself, Brane-Cantenac Blanc has allowed the team to explore new possibilities, driven by their dedication
to quality and precision above all. Whether in choosing yeast strains, barrel size or when to stir the lees, every stage of
the process is governed by a single goal, that of crafting an extraordinary white wine with the most exquisite expression
possible.
Brane-Cantenac Blanc is the ultimate incarnation of Henri Lurton’s desire to create a dry white wine delivering fruit,
freshness and a perfect balance between roundness and acidity.

TECHNICAL INFORMATIONS
THE PLOTS
Soil: siliceous-clay
Grape varieties:
80 % Sauvignon Blanc
20 % Sémillon
Vine density: 7000 vines per hectare

First vintage: 2019
Yield (2019): 14 hectoliters per hectare
Harvest dates (2019):
Sémillon: August 29 & September 5
Sauvignon Blanc: August 30 & September 5

IN THE VINEYARD
3.2 hectares cultivated according to principles of sustainable agriculture and biocontrol
Study of soils prior to planting to select the most adapted rootstocks and grape varieties
Planting of multiple clones of each grape variety:
Sauvignon Blanc: 108 (used in the Loire Valley, good acidity, an expressive nose, typical of the Sauvignon variety),
530 (muscat aromas), 905 and 906 (low yields, small bunches, aromatic complexity)
Sémillon: 909 and 910 (qualitative clones used in sweet wines)
Partial drainage of the plot
Natural grass cover between rows of vines with tilling at the base of each vine
Targeted green pruning: leaf thinning, suckering and green harvesting to control yield
“Sexual confusion” techniques used to fight grape worms
Mapping of vine vigor to tailor winemaking techniques at the subplot level
Grapes harvested by hand only and placed in trays after being tasted by Henri Lurton and the estate’s technical team

IN THE CELLARS
Reception in the vat room
Crates of harvested grapes stored in the cold for twenty-four hours
Manual sorting on sorting tables
Grape bunches are blanketed with dry ice and pressed whole
Musts are selected according to pH levels and tasting
During transfer, oxygen is eliminated using sintered metal: the addition of liquid nitrogen helps reduce oxygen
penetration during this process
Enzymes are added and settling takes place under cold temperatures (12°C)
Musts are transferred to barrels with their fine lees
Alcoholic fermentation
Fermentation in 225- and 500-liter barrels (25% new wood)
Several strains of yeast used for their different aromatic characteristics
Fermentation at 18°C
Aging
After fermentation, the wine ages for eight months in barrels on fine lees before being bottled
Each barrel of wine is tasted regularly to adapt frequency of lees stirring to its specific needs
Final stage of aging
In April, two months prior to bottling, the different barrels of wine are blended according to quality		
The wine is fined using bentonite
Mannoproteins are added to induce tartaric stabilization
Final blending guarantees perfect homogeneity
Bottling
During bottling, liquid nitrogen is used to render the wines inert so as to preserve aromas
and reduce oxygen levels
The glass bottles are laser-engraved for full traceability
The bottles are sealed with DIAM 30 corks to prevent oxidation as the wines continue to age

One of the Médoc’s most legendary wines, Château Brane-Cantenac is a second growth located in Margaux. Its
seventy-five hectares of vines count among the appellation’s most exceptional plots. For nearly thirty years, its
owner, Henri Lurton, who was raised on the estate and lives there to this day, has gone to great lengths to tend to
the estate’s inimitable terroir. A born winegrower, he is only too aware of the importance of caring for his vineyard,
which has been in his family for four generations, with a long-term vision to preserve it for future generations.
Henri Lurton is a trained oenologist with an advanced degree in the study of soils, and his passion for Brane’s
terroir and precise hand are essential in bringing the estate’s terroir to its fullest form of expression. The wines of
Brane-Cantenac share a common elegance and excellent balance. The estate’s portfolio of wines—Château BraneCantenac, Baron de Brane and Margaux de Brane—was expanded in 2020 with the launch of Brane-Cantenac
Blanc, the first vintage of which was harvested in 2019.

Press contact : Marie-Hélène Dussech
Château Brane-Cantenac 33460 Margaux-Cantenac France
+33 5 57 88 83 33 - mhdussech@brane-cantenac.com
www.brane-cantenac.com

E X C E S S I V E A L C O H O L C O N S U M P T I O N M A Y B E D A N G E R O U S F O R Y O U R H E A L T H . P L E A S E D R I N K R E S P O N S I B L Y.

