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Millésime : 2019

History

On April 11th 1809 : Jean Jacques Emmanuel Daêne, a Bordeaux wine
marchant, husband to Marguerite Dubosc, bought Doisy from this brother in law
Bernard Duboscq who had in turn inherited it from his own parents.
In 1875 the 3 sons of JJE Daene and Marguerite Duboscq (Georges, Edmond
and Stanislas) inherited Doisy.
On the 9th of December 1875 the Doisy brothers handed over a part of it to the
Broca brothers (Marcel et Camille), wine merchants of Cérons as well as
consecutively mayors of the village.
In 1880 Marcel, mayor of Cérons, married his daughter Marguerite Dubroca to
Henri Gounouilhou, a well known Bordelais printer and director of the newspaper
&ldquo;Petite Gironde&rdquo;. He in turn in 1885 bought Chateau Climens. When
Marcel Dubroca died, Doisy Dubroca went to the descendants of Henri
Gounouilhou.
In 1958 Pierre Dubourdieu, the owner of Doisy Daene, bought a part of Doisy
Dubroca.
In 1971 Lucien Lurton bought Chateau Climens as well as the chateau Doisy
Dubroca.
1n 1992 Louis Lurton, Lucien's son, took the property over and renovated the
cellars.
In 2014 Denis Dubourdieu bought Doisy Broca from Louis Lurton and
consolidated it with Doisy Daëne.
As of the 2019 vintage, the Dubourdieu family once again produced wine on a
small scale after having entirely replanted the vineyard which had been pulled out
by the Lurton family prior to the sale.

The wine

Ut wisi enim ad minim veniam, quis nostrud exerci tation ullamcorper suscipit
lobortis nisl ut aliquip ex ea commodo consequat. Duis autem vel eum iriure dolor
in hendrerit.

The vineyard

Terroir : clay and limestone
Area : 1.5 hectares
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Variety : 100 % semillon
Average age of the vines : under five years
Production
Harvest : Manually harvested, successively picked and sorted.
Wine making : fermentation and ageing in barrels (33 % new wood)
Aging time : 12 months in a barrel and 6 months in stainless steel tank

Comment(s)

www.yvesbeck.wine.fr

Jaune doré. Superbe bouquet marqué par la minéralité, la fraîcheur et des
agrumes. Notes de pierre à feu, de craie et de pamplemousse. Je relève
également des notes de nougat et une touche de houblon. Attaque racé et
friande. Le vin est racé, crémeux et parfaitement équilibré. Très belle
complémentairté entre une douceur contenue et une race aiguisée ! ça, c'est du
Barsac... ça a de la gnaque ! Finale cremeuse et saline. Un vin rafraîchissant.
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Note : 94-96/100 


