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Le BABBLER Rosé 

Château Lauduc  

About the Estate: 

Family estate for 4 generations now run by Régis & Hervé 

GRANDEAU, the 55 hectares (135.90 acres) vineyard of 

Château LAUDUC is located on the highest hillsides of the 

commune of Tresses, only 10km away from downtown Bor-

deaux. Enjoying various exposures and soils (limestone-clay, 

siliceous, gravels) which are particularly well adapted to 

vine growing and allowing grapes to achieve perfect ripe-

ness, the vineyard is mainly planted with Merlot and Caber-

nets for the Bordeaux Red & Rose Appellations production, 

and Sauvignon and Semillon for the White wines. 

Harvested at night to preserve the fruitiness of the grapes. 

Rapid stemming and transition to the crusher to avoid oxy-

dation. Pneumatic pressing without maceration. Minimal 

filtering performed before the fermentation process in stain-

less vats thermo-controlled between 60 & 64 F degrees.  3 to 

4 months aging before the bottling.  

As good as great looking! Attractive pink color with very 

nice red fruits aromas, keeping all the freshness of young 

Bordeaux wines. Perfect wine to pair with any kind of spring 

& summer food. 

1st Vintage Franck involved in the blending following 3 visits 

& tasting at the estate. 

Selected Whole Foods  

More to come 

 

Tasting Notes:  

Perfumed, savory and bursting with fruit and perfect acidity, 

flavored and fresh palate on crisp and juicy length… this is a 

pleasure taste, share talk about / blabla with friends! 

More to come. 

 

 

 

 

 

 

Food Pairing:  

“The perfect friend for Aperitif : Fresh, fruity & Bordelais” - 

Hervé Grandeau, Producer.  

Press Review:  

Soon to come 

 

VINTAGE 2022  

REGION Bordeaux  

APPELLATION Bordeaux Rosé  

VARIETAL 75% Cabernet Franc 

25% Merlot 

 

TERROIR Limestone-clay, gravels  

ALCOHOL  12.5% 

INFO 55 Ha (135.90 Acres) total vineyard & 6 

Ha (14.82 Acres) from 3 plots (Tresses, 

Yvrac, Pompignac), devoted to Rosé 

Harversting from Sept. 5th to 10th 2022 

Vinified without oxygen & aged in 

thermo-regulated stainless steel tanks. 

Residual Sugar < 2 Gr. / L . 

Acidity: TBD - Fined / Filtered 

Sustainable Agriculture Practices—

Certified HVE 3 - Terra Vitis 

 


