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The 2024 vintage is yet another testament to the resilience
of the Durfort-Vivens vineyard.

It offers us a fruity, fresh, and silky wine, a true reflection of
the sustainable, organic, and biodynamic commitment we’ve
upheld for over 15 years with all my teams.

From February onwards, our extensive efforts in the
vineyard allowed us to achieve a yield of 37 hl/ha, in
harmony with the natural rhythm of the plant. The Cabernet
Sauvignon, which makes up 94.5% of the blend, fully
benefited from the gentle summer of 2024, reaching perfect
maturity.

Aged 30% in TAVA terracotta amphorae, this vintage today
reveals a brilliant and pure fruitiness that will immediately
captivate consumers.

«With its great drinkability and silky texture,
Chateau Durfort-Vivens 2024 enchants with its juicy
blackberry notes and a floral touch of Vviolet.
It is a vintage of immediate elegance, one that can be
enjoyed from its youth. »

Gonzague Lurton
Propriétaire




94,5 %

Of  Cabernet  Sauvignon,
revealing  bright notes of
blackberries and cassis,
punctuated by a floral touch of
violet and spices.

200

amphorae house the Grand Vin
of Durfort-Vivens every year
since the 2019 vintage, making
the amphora cellar of Durfort-
Vivens the largest amphora
cellar by volume in the world.

15 Years

since the Durfort-Vivens

vineyard began its work in
organic  and  biodynamic
farming, before being double-
certified organic and
biodynamic in 2016.



