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Situated 40 kilometers southeast of Bordeaux, Château La Rame is among the oldest and most renowned properties in the Sainte 
Croix du Mont appellation. Situated on a hill overlooking the Garonne river, the estate has long been recognized as one of the prime 
sites in the region for viticulture, having received gold medals at exhibitions in Bordeaux in 1895 and in Paris in 1900.  Once the 
property of the Baron de Vertheuil, Governor of the Île d’Oleron, the estate fell into the hands of Claude Armand, the father of the 
current owner, Yves Armand, at a time when the appellation had fallen out of favor. The Armand family has undertaken to re-estab-
lish Sainte Croix du Mont as an appellation of merit set to rival the great estates of Sauternes and Barsac. We have represented Châ-
teau La Rame in the US market since the 1989 vintage. The 20 ha under vine at the estate are divided between Cabernet Sauvignon 
and Merlot to produce Bordeaux Rouge and Rosé and Sauvignon Blanc and Sémillon to produce dry white Bordeaux and the sweet 
Sainte Croix du Mont. 

Viticulture:

• Farming: Lutte Raisonnée

• Treatments: No herbicide, synthetic treatments only when 
necessary

• Ploughing: Annual ploughing to maintain vineyard health

• Soils: Cabernet Sauvignon and Merlot on limestone-clay,  
White varieties on limestone soil rich in fossilized oysters.

• Vines: Trained in Guyot and Cordon de Royat and planted at 
5,000 vines/ha. Vines destined for dry white Bordeaux average 
20 years old.  All other vines average 30-50 years old.

• Yields: Controlled through pruning, debudding, and an occa-
sional green harvest. Yields average 20-30 hl/ha, well below the 
appellation’s maximum of 40 hl/ha.

• Harvest: From late August to late October. Manual for white 
grapes and Merlot.  Cabernet Sauvignon harvested by Machine. 

• Purchasing: Entirely estate fruit

Aging:

• Élevage: Dry white and rosé wines age 3-6 months in stain-
less-steel tank. Bordeaux rouge ages 18 months in stainless-steel 
tanks (90%) and neutral barrel (10%).  Cadillac Côtes de Bor-
deaux Rouge ages 18 months in barrel (30% new). Sainte Croix 
du Mont Tradition ages 18 months in stainless-steel tank (50%) 
and barrel (30% new).  Sainte Croix du Mont Réserve du Châ-
teau ages 18 months in barrel (30% new).

• Lees: Red wines remain on their lees until the end of malolac-
tic.  White and rosé wines remain on their fine lees until bottling.
 
• Fining and Filtration: Bentonite fining, diatomaceous earth 
filtration

• Sulfur: Applied after malolactic and at bottling, 20-25 mg/l 
free for red, rosé, and dry white wines; 35 mg/l free for sweet 
wines

Vinification:

• Fermentation: Rosé, dry white, and red wines are totally de-
stemmed and ferment with indigenous yeasts in stainless-steel 
tanks.  Cuvaison lasts 3-4 weeks. Sainte Croix du Mont Réserve 
du Château ferments with indigenous yeasts in barrel (30% new).  
Sainte Croix du Mont Tradition ferments with indigenous yeasts 
in stainless-steel tank (50%) and barrel (50%) (30% new).

• Extraction: White wines see regular bâtonnage during élevage; 
red wines see punchdowns and pumpovers during fermentation.

• Chaptalization and Acidification: None

• Pressing: Pneumatic pressing

• Malolactic Fermentation: Spontaneous for red wines, in 
tank following alcoholic fermentation.  White wines do not go 
through malolactic (blocked by wines’ naturally high acidity)
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Bordeaux Blanc Sec

At a Glance:

• Appellation: AOC Bordeaux

• Encépagement: Sauvignon Blanc (100%)

• Average Annual Production: 24,000 bottles

• Average Alcohol by Volume: 12-13%

• Average Residual Sugar: < 2 g/l

• Average Total Acidity:

In The Vineyard:

• Parcel Names, Slopes, and Locations: From 3.5 ha of 
south-facing vines on hills overlooking the Garonne

• Soil Types and Compositions: Limestone soil rich in fossil-
ized oysters.

• Vine Age, Training, and Density: Trained in Guyot and plant-
ed at 5,000 vines/ha.  Average age is 20 years.

• Average Yields: 30 hl/ha

• Average Harvest Date and Type: Manual, usually in early Sep-
tember

In The Glass:

This is a crisp and clean white Bordeaux that shows the round-
ness and balance that Sauvignon Blanc can exhibit when grown 
in the Gironde.

In The Cellar:

• Fermentation:  After total destemming, wine ferments with 
indigenous yeasts in stainless-steel tanks.  

• Pressing: Pneumatic pressing

• Time on Lees: 3-6 months

• Malolactic Fermentation: Blocked by wine's naturally high 
acidity. 

• Élevage: 3-6 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, diatomaceous earth 
filtration

• Sulfur: Applied at bottling, 20-25 mg/l free
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Bordeaux Blanc Rosé

At a Glance:

• Appellation: AOC Bordeaux

• Encépagement: Cabernet Sauvignon (50%), Merlot (50%)

• Average Annual Production: 10,000 bottles

• Average Alcohol by Volume: 12-13%

• Average Residual Sugar: < 2 g/l

• Average Total Acidity:

In The Vineyard:

• Parcel Names, Slopes, and Locations: From 1.5 ha of 
south-facing vines on hills overlooking the Garonne

• Soil Types and Compositions: Limestone clay subsoils with 
some sand topsoils

• Vine Age, Training, and Density: Trained in Guyot and plant-
ed at 5,000 vines/ha.  Average age is 20 years.

• Average Yields: 30 hl/ha

• Average Harvest Date and Type: Manual, usually in early Sep-
tember

In The Glass:

This restrained, balanced Bordeaux Rosé is produced solely via 
direct pressing. It is less about intense raciness and more about 
a relaxed sense of balance. The wine has plenty of supporting 
acidity, and its fruit character is fresh and crunchy, with enough 
varietal typicity to ground the wine but without any toughness 
or unnecessary power.

In The Cellar:

• Fermentation:  After total destemming, wine ferments with 
indigenous yeasts in stainless-steel tanks.  

• Pressing: Pneumatic, direct pressing

• Time on Lees: 3-6 months

• Malolactic Fermentation: Blocked by sulfur

• Élevage: 3-6 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, diatomaceous earth 
filtration

• Sulfur: Applied after fermentation and at bottling, 20-25 mg/l 
free
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Bordeaux Rouge

At a Glance:

• Appellation: AOC Bordeaux

• Encépagement: Merlot (60%), Cabernet Sauvignon (40%)

• Average Annual Production: 40,000 bottles

• Average Alcohol by Volume: 12-13%

• Average Residual Sugar: < 2 g/l

• Average Total Acidity:

In The Vineyard:

• Parcel Names, Slopes, and Locations: From 6 ha of south-fac-
ing vines on hills overlooking the Garonne

• Soil Types and Compositions: Limestone clay subsoils with 
some sand topsoils

• Vine Age, Training, and Density: Trained in Guyot and plant-
ed at 5,000 vines/ha.  Average age is 30 years.

• Average Yields: 30 hl/ha

• Average Harvest Date and Type: Manual for Merlot, mechan-
ical for Cabernet Sauvignon, usually in late September

In The Glass:

Vinified and aged in stainless-steel to show its varietal typicity, 
this is a wine of tremendous value that speaks of its origin near 
the Garonne.

In The Cellar:

• Fermentation:  After total destemming, wine ferments with in-
digenous yeasts in stainless-steel tanks.  Cuvaison lasts 3-4 weeks.

• Pressing: Pneumatic pressing

• Time on Lees: 1 month

• Malolactic Fermentation: Spontaneous, in tank following al-
coholic fermentation

• Élevage: 18 months in stainless-steel tanks (90%) and 225-l 
neutral oak barrels (10%)

• Press Wine: Blended after malolactic

• Fining and Filtration: Bentonite fining, diatomaceous earth 
filtration

• Sulfur: Applied after malolactic and at bottling, 20-25 mg/l 
free
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La Charmille Cadillac Côtes de Bordeaux Rouge

At a Glance:

• Appellation: AOP Cadillac Côtes de Bordeaux

• Encépagement: Merlot (65%), Cabernet Sauvignon (35%)

• Average Annual Production: 30,000 bottles

• Average Alcohol by Volume: 12-13%

• Average Residual Sugar: < 2 g/l

• Average Total Acidity:

In The Vineyard:

• Parcel Names, Slopes, and Locations: From 5 ha of vines in 
the Charmille vineyard, on the plateau overlooking the village of 
Monprimblanc

• Soil Types and Compositions: Limestone clay subsoils with 
some sand topsoils

• Vine Age, Training, and Density: Trained in Guyot and plant-
ed at 5,000 vines/ha.  Average age is 35 years.

• Average Yields: 30 hl/ha

• Average Harvest Date and Type: Manual for Merlot, mechan-
ical for Cabernet Sauvignon, usually in late September

In The Glass:

More concentrated and complex than the domaine's generic Bor-
deaux, this cuvée also gains weight from its time in barrel.  This is 
a wine that can be enjoyed in its youth or cellared for a few years.

In The Cellar:

• Fermentation:  After total destemming, wine ferments with in-
digenous yeasts in stainless-steel tanks.  Cuvaison lasts 3-4 weeks.

• Pressing: Pneumatic pressing

• Time on Lees: 1 month

• Malolactic Fermentation: Spontaneous, in tank following al-
coholic fermentation

• Élevage: 18 months in 225-l oak barrels (30% new)

• Press Wine: Blended after malolactic

• Fining and Filtration: Bentonite fining, diatomaceous earth 
filtration

• Sulfur: Applied after malolactic and at bottling, 20-25 mg/l 
free
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Sainte Croix du Mont Tradition

At a Glance:

• Appellation: AOC Sainte Croix du Mont

• Encépagement: Sémillon (100%)

• Average Annual Production: 40,000 bottles

• Average Alcohol by Volume: 13-14%

• Average Residual Sugar: c. 140 g/l

• Average Total Acidity:

In The Vineyard:

• Parcel Names, Slopes, and Locations: From 16 ha of south-fac-
ing vines in Sainte Croix du Mont

• Soil Types and Compositions: Limestone clay subsoils with 
some sand topsoils

• Vine Age, Training, and Density: Trained in Guyot and plant-
ed at 5,000 vines/ha.  Average age is 50 years.

• Average Yields: 30 hl/ha

• Average Harvest Date and Type: Manual, usually in mid Oc-
tober-early November

In The Glass:

At their finest, the wines of Sainte Croix du Mont can rival the 
wines of Sauternes and Barsac, directly across the Garonne. The 
Armand family has invested great effort over the past decades to 
prove t this appellation's worth. Seeking extreme ripeness, the 
harvest is done entirely by hand in successive passes through the 
vines. It is frequently blessed with significant levels of botrytis 
and exhibits a high level of concentration and complexity.

In The Cellar:

• Fermentation:  After total destemming, wine ferments with 
indigenous yeasts in stainless-steel tanks (50%) and 225-l barrels 
(50%) (30% new).

• Pressing: Pneumatic pressing

• Time on Lees: Wine is racked off its lees after fermentation

• Malolactic Fermentation: Spontaneous, in tank following al-
coholic fermentation

• Élevage: 18-24 months in stainless-steel tanks (50%) and 225-l 
oak barrels (50%) (30% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, unfiltered

• Sulfur: Applied after malolactic and at bottling, 35 mg/l free
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Sainte Croix du Mont Réserve du Château

At a Glance:

• Appellation: AOC Sainte Croix du Mont

• Encépagement: Sémillon (100%)

• Average Annual Production: 40,000 bottles

• Average Alcohol by Volume: 13-14%

• Average Residual Sugar: c. 160 g/l

• Average Total Acidity:

In The Vineyard:

• Parcel Names, Slopes, and Locations: From 16 ha of south-fac-
ing vines in Sainte Croix du Mont

• Soil Types and Compositions: Limestone clay subsoils with 
some sand topsoils

• Vine Age, Training, and Density: Trained in Guyot and plant-
ed at 5,000 vines/ha.  Average age is 50 years.

• Average Yields: 30 hl/ha

• Average Harvest Date and Type: Manual, usually in mid Oc-
tober-early November

In The Glass:

Since 1983, Château La Rame has produced a second cuvée from 
its most promising grapes in great vintages.  Known as the Ré-
serve du Château, it is fermented and aged exclusively in oak bar-
rels, one-third of which are new.  

In The Cellar:

• Fermentation:  After total destemming, wine ferments with 
indigenous yeasts in 225-l barrels (30% new)

• Pressing: Pneumatic pressing

• Time on Lees: Wine is racked off its lees after fermentation

• Malolactic Fermentation: Spontaneous, in tank following al-
coholic fermentation

• Élevage: 18-24 months in stainless-steel tanks (50%) and 225-l 
oak barrels (50%) (30% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, unfiltered

• Sulfur: Applied after malolactic and at bottling, 35 mg/l free


