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La Fleur
From intuition to recognition
Château La Fleur de Boüard comes from the profound
belief of its owner, Hubert de Boüard de Laforest,
in the rich potential of Lalande-de-Pomerol terroirs.
Supported by his daughter Coralie,
he applies his technical and oenological know-how in a new,
environmentally friendly approach to wine growing.
With precision and sustainable purpose,
the de Boüard family makes wines with outstanding elegance
that compare with the greatest Bordeaux appellations.

La Fleur

The birth

Seeds
Hubert de Boüard de Laforest always believed that estates in Lalande-dePomerol are capable of producing outstanding wines on a par with the greatest
Bordeaux appellations. He bought this 25-hectare (60-acre) property in 1998.
His daughter Coralie shares her father’s passion for vine husbandry and making
wine and help him on the estate. Their technical director Philippe Nunes, adds
to the strengths of this team. As the synergies within the team grew, a family
ambition emerged to pamper this estate with all the recognition it deserves.

The terroir’s finest secrets
Nestling in the middle of the Lalande-de-Pomerol appellation area close to
the village of Pomerol, the land that makes up Château La Fleur de Boüard
belonged to a postman, who passionately cultivated his vines. The de Boüard
family therefore acquired vines in outstanding condition that had not suffered
over-use and were planted very densely.
The family has since committed to apply a strict approach that protects natural
balances in order to reveal the finest secrets hidden in this terroir and to make
top quality wines that will be the best of the appellation.
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La Fleur

The assets

Early flowering vineyards
Hubert de Boüard de Laforest and Coralie set out to reveal the full value of
this terroir. Born in Saint-Emilion, where they grew up in the family vines at
Château Angélus, they were convinced that Lalande-de-Pomerol’s vineyards
have all the qualities necessary to make great wines.
The land is fertile and close to tributaries of the Isle and Dordogne Rivers,
and also enjoys sunny weather that is both warm and humid, providing
ideal circumstances for vine cultivation. These mild conditions prompt early
flowering of the vine. This local distinction explains the frequent referral
to “La Fleur” (flower) in estate names in this appellation area.

A family with a long wine growing tradition
Any flower draws goodness from the earth, which nourishes its roots.
Château La Fleur de Boüard’s vines grow in a wide variety of soils made up
of clay, gravel and sand, which generously suit the grape varieties planted
here: 80% Merlot, 15% Cabernet Franc and 5% Cabernet Sauvignon.
The de Boüard family does its utmost to enable these early flowers to
develop into sparkling fresh, fleshy grapes. It adopts a strict approach
inspired by long wine growing traditions and relying on oenological and
scientific knowledge to carefully ensure that the vines here flourish.
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Meeting the challenge

It took nearly twelve years to reorganise the vineyard to enable Hubert de Boüard
de Laforest’s intuitive vision to transform itself into a durable family enterprise.
In this time, quality was essentially enhanced through technical innovation.
All the de
channelled
for quality
recognised
knowledge

Boüard family’s expertise is
into a continuous quest
and elegance. The family’s
scientific and oenological
has been applied, and it has

embarked on various technological and
innovative architectural experiments. The
new facilities that combine the beauty of
glass with the dignity of timber are a great
example of this daring adventure.

A family heritage takes root
The estate houses an oenological
analytical laboratory, which drives
a host of experiments and research
topics around vine husbandry and wine
making. The major innovation is the
property’s vathouse, which is unique in
the whole world. Using effective, new
technology, the wines are made applying
a revolutionary process, based on a
system of hanging upturned truncated
cone-shaped tanks.
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These investments enable the very best of
this terroir to be extracted and renowned
vintages to be made that compare
favourably with the greatest Bordeaux
names. They are part of the quest for
balance, appropriateness and elegance,
which has given form to Château La Fleur
de Boüard, Le Plus de La Fleur de Boüard
and Le Lion de La Fleur de Boüard. With
these three well-recognised cuvées the
family heritage takes root at La Fleur.

Technical Expertise
Innovative expertise,
the trademark of the de Boüard family
The de Boüard family’s wine making methods
are based on innovative expertise and thorough scientific
and technical knowledge.
The winery at Château La Fleur de Boüard is unique worldwide
and enables the finest expression of this Lalande-de-Pomerol
terroir using a revolutionary wine making process.
The family’s quest for elegance and perfection
is guided by a desire to protect this terroir
and by precise analysis carried out in the oenological
laboratory set up on the estate.

Te c h n i c a l E x p e r t i s e

No winery like it anywhere
in the world
Extracting the essentials from our terroir
The de Boüard family strives to continuously improve quality by applying
recognised expertise to get the best out of a high-value terroir, acquired thanks
to the pioneering instinct of Hubert de Boüard de Laforest.
He developed the idea for a revolutionary way to obtain the best fruit. Then
by combining his intuitive thoughts in a very productive partnership with
the technical director of Château La Fleur de Boüard, Philippe Nunes and
the architect Arnaud Boulain, who designed the cellars of Château Angélus,
Hubert de Boüard de Laforest was able to build a winery that is unique in the
whole world.

Unique, ground-breaking facilities
The building is made of glass and timber, and fits in perfectly with the estate’s
landscape. It encloses 28 inverted truncated cone-shaped vats, which appear
to float in mid-air, while ingeniously exploiting gravity.
At La Fleur de Boüard, the harvest is sorted, then transferred to the vats using
a gravity-driven system. From then on, all operations, such as rack and return
manipulations and racking barrels involve a lift, the first on the right bank of
the Garonne River.
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This use of natural gravity throughout the
cellar curbs any use of pumps, making for the
gentlest extraction possible, while optimising
the volume of free-run wine. The innovative
equipment also enables other world-class
processes to be employed, such as a cold
room in which the harvest may be kept and
cooled, latest generation optical sorting and
the use of inert gas in the tanks. The cellar
is very highly insulated and maintained at a
temperature of 14°C (57°F) so as to preserve
the fruit aromas and avoid microbiological
spoilage. A nitrogen generator is used to
deoxygenate the wines, thereby reducing the
doses of SO2 required, while eliminating any
form of oxidation.
With this leading-edge technology the de
Boüard family has achieved what it set out
to do, namely extract the essentials of this
terroir and turn a heritage into a brand new
asset.
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Te c h n i c a l E x p e r t i s e

The œnological laboratory

The never-ending learning curve
For the terroir to yield its best, it has to be understood. The de Boüard family
monitors its vines attentively using the oenological analytical laboratory at
Château La Fleur de Boüard.
This laboratory combines scientific and technical expertise and is used for
experimentation and to enhance knowledge, so as to stay on the learning curve
and constantly improve quality.

Revealing the wine’s purity and vibrancy
The many studies carried out in this research haven have contributed to
creating a cultural balance that benefits the vines. The level of precision of
the analyses enables the subtlest of treatments to be applied during wine
making.
Through these meticulous vineyard studies, Hubert and Coralie de
Boüard de Laforest maintain a sound, sustainable relationship with
the land. This quest for balance, appropriateness and elegance results
in wines that express their qualities as a natural product of their terroir
revealing their purity and natural vibrancy.
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Te c h n i c a l E x p e r t i s e

Know-how

Know-how that has become a hallmark
To turn this estate into a family heritage, Hubert de Boüard de
Laforest invited his daughter Coralie to join him and entrusted
her with the management of the estate. Philippe Nunes, an expert
technician was appointed technical director to add his wide skill set
to this talent pool. Together, they work to build the most elegant and
most faithful expression of this terroir.

The family spirit
Coralie works with outstanding partners, who support her in bringing
the estate to fruition. Her father, Hubert de Boüard de Laforest, a
graduate oenologist from the Faculty of Bordeaux and consultant
serving a large number of estates, remains a winegrower at heart.
He has committed to serving the interests of this terroir so that it
expresses its natural characteristics.
Philippe Nunes, who also graduated in oenology from the Faculty
of Bordeaux and who is technical director and associate consultant,
knows the vines and their needs like the back of his hand and
carefully oversees the well-being of the vineyard and the wine.
This mutually supporting set of knowledge and experiences, driven
by a sound team spirit, ensures that the level of requirement and
necessary precision is achieved. This is the emblem of the de Boüard
family’s expertise, which is in fact its hallmark.
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Hubert de Boüard
is a winegrower at heart,
whose single most influential experience
was his childhood spent in the vines.
For him, doing a good job means achieving
balance, while respecting people and nature.
This is the emblem of
the de Boüard family’s expertise,
which is in fact its hallmark.
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Te c h n i c a l E x p e r t i s e

Hubert de Boüard
Hubert de Boüard was born in 1956 at
Château Angélus, which in those days
was a Saint-Emilion Grand Cru Classé,
and grew up on the family estate.
Having obtained his degree from the
Bordeaux Faculty of Oenology and proud
of having studied under Emile Peynaud,
he left Saint-Emilion for a while to explore
other winegrowing areas and techniques
and thereby enrich his own ideas. When
he returned to the family property in 1980,
he strengthened this knowledge by taking
part in all vineyard and cellar tasks until he
took over the management of Angélus in
1985. His previous experiences, especially
in Burgundy, and his own vision led him
to put vine husbandry and wine making
techniques into practice hitherto unknown
in Saint-Emilion.
Hubert de Boüard is a winegrower at heart,
whose single most influential experience
was his childhood spent in the vines. For him,
doing a good job means achieving balance,
while respecting people and nature.
From pioneering winegrower to becoming a
man in the public eye was just a logical step
to take for Hubert de Boüard to follow his
convictions, by taking an active role in the
life of the appellation and Bordeaux:
• Vice-President of the Saint-Emilion Wine
Growers’ Syndicate from 1991 to 1999,
• Vice-President of the Union des Grands Crus

and President of the Association of Grands
Crus Classés from 1990 to 1996,
• 
President of the Saint-Emilion Wine
Growers’ Syndicate from 1999 to 2008,
• Chairman of the INAO regional committee
and member of the national committee,
• First Jurat of the Saint-Emilion Jurade
since 2011
•Grand Master of the Grand Conseil du Vin
de Bordeaux from 2013 to 2016 and from
2019 to 2022.
His passion for winegrowing incited him
to explore other winegrowing areas. From
1997 to 2003, he became consultant for
the Massaya winery in Lebanon. In 1998,
he bought La Fleur de Boüard in Lalande
de Pomerol and later the Anwilka estate in
South Africa.
Today, his consultancy has developed very
widely in France, in Saint-Emilion, Pomerol
and Medoc, as well as in Spain, Thailand and
in Lebanon.
After years of relentless hard work in
technical fields and in communication and
promotion, Hubert de Boüard’s efforts were
rewarded in 1996 when Château Angélus
was given the rank it deserved of Premier
Grand Cru Classé, and again in 2012, when
it was awarded the distinction of Premier
Grand Cru Classé A.
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Te c h n i c a l E x p e r t i s e

Philippe Nunes
Philippe Nunes was born on 22 march
1973 in Libourne to Portuguese parents,
who were agricultural workers, Philippe
Nunes also grew up in surroundings
where life was orchestrated around work
in the vines and the cellar. He grew up
amongst vines and developed 20 years’
experience in the Medoc, where what
counted for him was effective pruning.
He was destined to become a wine grower
and chose to enrich his experience with
a scientific education. He won a higher
diploma in wine growing and oenology
at Blanquefort agricultural school, then
studied for his oenology degree at the
Bordeaux Faculty of Oenology. His career
and the quality of his work have left their
mark at Châteaux Cheval Blanc, Margaux,
Chasse-Spleen and Clos l’Eglise for Michel
Rolland. His technical approach backed up
with his scientific knowledge enlighten his
understanding and enable him to define
precisely all the concerns of an estate.
“Wine is made in the vineyard. You need to
feel those vines to understand. Only this
noble communion between the work of a

winegrower and the soil is what reveals the
gifts of nature.”
Philippe Nunes really blossomed when he
moved to the right bank of the Garonne,
where he was able to unite all the values
dear to him: a parochial focus, the
importance of family and the rich variety
in the terroirs on this bank. In 1998, he
joined Château La Fleur de Boüard in
Lalande de Pomerol as technical manager
and started working for HB Consulting in
the mid 2000’s. His ambition to produce
his own wine in an appellation that he was
fond of, came to fruition in 2005, when
he acquired Clos Bertineau in Montagne
Saint-Emilion. Another acquisition followed
together with friends, when they bought
Château Laurence, a Bordeaux Supérieur
located on exceptional clayey limestone
and gravelly clay soils. Having become an
estate owner, Philippe Nunes has been able
to enrich his experience by grappling with
the everyday technical and business issues
of a winegrowing property. In 2007, OenoLab a scientific laboratory was founded in
order to go further in the quest for purity
and balance in the soils and wines.

~ 15 ~

Te c h n i c a l E x p e r t i s e

Coralie de Boüard
Coralie de Boüard was born in 1980 and
grew up in Saint-Emilion. She began to
follow her father into the cellars, when
she was very young and became very
interested in the wine making process.
“Proust’s Madeleine for me
is the headysmells of fermenting
wine”

From 1998 to 2000, she studied for an
advanced diploma in international
trade, then decided to learn about
wine distribution. She pursued several
internships with importers in UK, Spain, the
US and in Asia.
After returning to Saint-Emilion in 2003, she
followed further training to receive the wine
tasting diploma of the Bordeaux Faculty of
Oenology. For ten years, she worked with
her father at Château Angélus taking care
of promotion, marketing and sales. Then
in 2014, she took over the management
of Château La Fleur de Boüard, which had
been acquired in 1998.

Since her arrival, Coralie de Boüard has
worked to develop the image of the estate
and its international reach.
To bring new impetus to the property, she
has invested effort in promotion, especially
by modifying the decoration of the wine
bottles, while taking responsibility for
relations with market players. She has
participated in many commercial tours
of France and abroad, and focused on
managing events to increase the number of
people visiting the chateau.
When the uniquely designed new winery was
built, the estate’s positioning with regard
to creativity and quality became obvious.
Containing hanging upturned truncated
cone-shaped tanks of various sizes, the
cellar showcases technical innovation
and architectural beauty. It is a powerful
reminder of the estate’s philosophy around
excellence and ongoing research as a fullyfledged oenological laboratory.

~ 16 ~

The Wine

Essential
Lalande-de-Pomerol
Made from the oldest vines growing in ground
made up of large stones lying on top of clay, Le
Plus de La Fleur de Boüard expresses the full
character of the property’s old Merlot grapes
which are the only variety to be used. These very
old vines obviously have very low yields of 15 to 29
hectolitres per hectare.
The wine is aged for a very long time: 33 months
in barrels including 18 months on fine lees. The
resulting wine is smooth and elegant. It has
perfect balance and lovely freshness. This lush,
mouth-filling wine reveals a wide range of aromas
and outstanding elegance.

Its first vintage in 2000 was scored
99/100 by Parker and was designated
as the best Merlot in the world
by Weinwisser in 2001.
Le Plus de La Fleur de Boüard
is on a par with the most high-ranking
Pomerol wines because of its unique
complexity. The de Boüard family
has managed to develop the finest
expression of this terroir,
the essential Lalande-de-Pomerol.

The Wine

Technical sheet
2001

VINEYARD

Selection of old vines

SOILS 	Situated on a fabulous gravelly mound
which includes 15% to 20% of clay
APPELLATION
AVERAGE AGE OF THE VINES

Lalande de Pomerol
60 years

GRAPE VARIETIES

100% Merlot

AVERAGE ANNUAL PRODUCTION

3 000 bottles

YIELD
WINEMAKER

20hl/ha
Hubert de Boüard de Laforest and his children

VINIFICATION	- Preferment maceration at 8-10°C
- Alcoholic fermentation
- Maceration of 4 to 6 weeks
- Vinification on french oak barrels
- Malo lactic fermentation (maturation in lees)
AGEING IN BARRELS 	30 months in 100% new oak barrels
The wine was neither been fined or filtered
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The Wine

Technical sheet
2005

VINEYARD

Selection of old vines

SOILS 	Situated on a fabulous gravelly mound
which includes 15% to 20% of clay
APPELLATION
AVERAGE AGE OF THE VINES

Lalande de Pomerol
60 years

GRAPE VARIETIES

100% Merlot

AVERAGE ANNUAL PRODUCTION

3 000 bottles

YIELD
WINEMAKER

20hl/ha
Hubert de Boüard de Laforest and his children

VINIFICATION	- Preferment maceration at 8-10°C
- Alcoholic fermentation and maceration of 4 to 6 weeks
- Vinification in inverted truncated cone-shaped vats and
100 % in French oak barrels
- Malolactic fermentation (maturation on lees)
- Throughout the vinification process
AGEING IN BARRELS 	33 months, no fining, no filtering, 100% new barrels.
The wine was neither been fined or filtered
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The Wine

The great accomplishment
Château La Fleur de Boüard represents the
brilliant harvest that resulted from the seed
planted by the de Boüard family in this vineyard
in 1998. Benefitting from the inventive knowhow of Hubert, Coralie and Matthieu de Boüard,
supported by their technical director Philippe
Nunes, Château La Fleur de Boüard has flourished
and become the flagship of the Lalandede-Pomerol appellation.
Blended with 80% Merlot, 15% Cabernet Franc
and 5% Cabernet Sauvignon, the fruit from each
individual plot is vinified separately using gravity
alone in small truncated cone-shaped tanks. The
wine is then aged in oak for 18 to 24 months in
barrels, of which 75% are new.

This perfectly controlled virtuous cycle
produces a supple, round, velvety
Lalande-de-Pomerol with a bouquet
that characteristically displays hints
of red fruit and lovely aromatic
persistence. This is a deep,
balanced wine, crafted to be kept,
which matches subtly with
a Bordeaux-style entrecote steak
or an exotic dish.

The Wine

Technical sheet
2005

VINEYARD

25,2 hectares

SOILS	16,7 hectares with clay-loam topsoil
and gravelly subsoil on The plateau
of Néac and 8,5 hectares in one block
on a fabulous gravelly mound which includes
15% to 20% of clay on The plateau of Pomerol
APPELLATION
AVERAGE AGE OF THE VINES

Lalande de Pomerol
25 years

GRAPE VARIETIES	80% Merlot
15% Cabernet franc
5% Cabernet Sauvignon
AVERAGE ANNUAL PRODUCTION
WINEMAKER

90 000 to 120 000 bottles
Hubert and Coralie de Boüard de Laforest

VINIFICATION	- Preferment maceration at 8-10°C
- Alcoholic fermentation
- Maceration of 3 to 5 weeks
- Malo lactic fermentation in barrels
AGEING IN BARRELS

18 months in oak barrels, no fining, no filtering
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The Wine

Technical sheet
2010

VINEYARD

25,2 hectares

SOILS	16,7 hectares with clay-loam topsoil
and gravelly subsoil on The plateau
of Néac and 8,5 hectares in one block
on a fabulous gravelly mound which includes
15% to 20% of clay on The plateau of Pomerol
APPELLATION
AVERAGE AGE OF THE VINES

Lalande de Pomerol
25 years

GRAPE VARIETIES	85% Merlot
7% Cabernet franc
8% Cabernet Sauvignon
AVERAGE ANNUAL PRODUCTION
WINEMAKER

90 000 to 120 000 bottles
Hubert and Coralie de Boüard de Laforest

VINIFICATION	- Preferment maceration at 8-10°C
- Alcoholic fermentation
- Maceration of 3 to 5 weeks
- Malo lactic fermentation in barrels
AGEING IN BARRELS

18-24 months in oak barrels, no fining, no filtering
75 % at 80 % of new barrels
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The Wine

Technical sheet
2012

VINEYARD

25,2 hectares

SOILS	16,7 hectares with clay-loam topsoil
and gravelly subsoil on The plateau
of Néac and 8,5 hectares in one block
on a fabulous gravelly mound which includes
15% to 20% of clay on The plateau of Pomerol
APPELLATION
AVERAGE AGE OF THE VINES

Lalande de Pomerol
25 years

GRAPE VARIETIES	85% Merlot
7% Cabernet franc
8% Cabernet Sauvignon
AVERAGE ANNUAL PRODUCTION
YIELD
WINEMAKER

90 000 to 120 000 bottles
20hl/ha
Hubert and Coralie de Boüard de Laforest

VINIFICATION	- Preferment maceration at 8-10°C
- Alcoholic fermentation
- Maceration of 3 to 5 weeks
- Gravity flow winemaking
- Malo lactic fermentation in barrels
AGEING IN BARRELS

18-24 months in oak barrels, no fining, no filtering
75 % at 80 % of new barrels
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The Wine

The emblem
The last born in the family, Le Lion de La Fleur
de Boüard is made from the estate’s young
vines. It has been Château La Fleur de Boüard’s
second wine since 2011. It is gently fermented
in the same way as the main wine in inverted
truncated cone-shaped tanks before being
vinified using gravity alone.
Le Lion de La Fleur de Boüard is smooth and
big, and expresses intense fruit highlighted by
careful ageing for 12 months, with 15% of the
wine residing in new oak barrels, which imparts
elegant woody notes. It is a marvellous match
with braised beef, calf’s head in vinaigrette or
glazed pork ribs.

The lion symbolises the de Boüard family’s
commitment to cultivate this heritage
and let new value emerge from it.
It is the family emblem and decorates
the labels on its successful wines.
With cleverly applied know-how
and close monitoring of the terroir,
Hubert de Boüard and his children have
made a wine of very great quality,
which settles this precious legacy
even more lastingly.

The Wine

Technical sheet
2014

VINEYARD

25 hectares

SOILS	
17 hectares of clay soil with a gravelly subsoil
on the Néac plateau and 8 hectares of soil
comprising large pebbles and 15% clay.
APPELLATION
AVERAGE AGE OF THE VINES

Lalande de Pomerol
30 years

GRAPE VARIETIES	80% Merlot,
15% Cabernet Franc,
5% Cabernet Sauvignon
AVERAGE ANNUAL PRODUCTION
YIELD
BLEND

9000 (+/- 3000) bottles
45 hl/ha
50% Merlot, 50% Cabernet Franc

SECOND WINE

Le Lion de la Fleur de Boüard

WINEMAKER

Hubert de Boüard de Laforest

VINIFICATION

- Pre-fermentary maceration
at cold temperature, 4 to 8°C.

		

- Alcoholic fermentation carried out
in small truncated vatsand in barrels

		
		

- Winemaking entirely by gravity
- Malolactic fermentation done in barrels
(maturation on lees).

AGEING IN BARRELS	In barrels made with French oak
from the Tronçais Forest between 12
and 33 months, depending on the vintage.
75% new barrels.
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Our visits and tastings
Classic tour
From 2 persons
Price : 10€ per person
Duration : 1 hour
Tasting of one wine : La Fleur de Boüard

Heart Stroke

2019

Best Of Wine
Tourism

Find out everything about Château La Fleur de Boüard during this complete estate tour. Learn
some of the secrets of how a wine is grown and made in a winery that is unique in the world.
Understand how we strive to ensure the finest expression of this Lalande-de-Pomerol terroir.
Experience the expertise and innovation.

Experience tour
From 2 at 8 persons
Price : 45€ per person
Duration : 2 hours
Tasting of two wines : La Fleur de Boüard & Le Lion
This experiential tour offers a unique opportunity to try out the daily life of a vineyard manager or
a cellar master. See the different aspects of the winegrower’s profession in action. Learn all about
ullage, lees stirring, barreling and rack and return!

Plus tour
From 2 at 8 persons
Price : 55€ per person
Duration : 2H30
Tasting of three wines : La Fleur, Le Lion, Le Plus

After a complete tour of the estate, you will don lab coats and examine test tubes to understand
the real assets of our terroir in our oenological analysis laboratory, where we carry out a host
of experiments on aspects of vine cultivation and wine making. Here you will make your own
premium top-quality wine Le Plus de La Fleur, by blending it yourself ! When you have finished,
you leave with your blended sample or a half bottle of Château La Fleur de Boüard.
~ 29 ~

La Maison
La Fleur de Boüard
Located in Néac, on Lalande-de-Pomerol appellation, only
7 kilometers from Saint-Émilion village, whose vineyard
was the first one listed to the World Heritage of Unesco,
Château La Fleur de Boüard overlooks a 30 ha vineyard.

The charm of a country
house
La Maison La Fleur de Boüard, decorated in warm, luminous and modern
colors, is an haven of peace in the heart of the vineyard, attached to the wine
cellars of the property. It is composed of 3 bedrooms on the 1st floor, 2 living
rooms, 1 billiards room, 2 dining rooms, a big kitchen, a garden with a secure
swimming pool. Château La Fleur de Boüard is the ideal place to enjoy some
days with your family, friends or as a couple, discover its cellar and taste the
wines of the property.

The whole house is available for booking from one night.
The booking of the cellar bedrooms is on demand and according to the
availability :
- Non smoker
- No animal allowed
- Possibility to buy the wines of La Fleur de Boüard with cellar book.
- Cook on demand, invoiced
- Cellar visit and tasting on demand, invoiced
- Bike renting on demand, invoiced
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