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Château Climens
The history

The story of Château Climens begins over 500 years ago, when the Roborel family began purchasing land in the area. In 1547 Guirault
Roborel is recorded in the archives as inheriting a specific landholding named Climens. The word can be translated from an old dialect
to mean infertile soil, which may not sound too promising, but of course the poorest soils often make the best vineyards and this would
prove to be the case for the Roborel family holdings. Having planted vineyards on their land, the Roborel family initially produced both
red and white wines from 27 hectares but a catastrophe struck the property before the end of the 19th century. Whatever it was that
happened (it was never recorded for posterity), caused then proprietor Jean-Baptiste Roborel to uproot much of the vineyard and by
the time he died in 1800 and Climens was sold, the estate had fallen into a state of serious disrepair.
The new owner was a chap called Jean Binaud, who sold it on again 35 years later but was responsible for erecting the château
building that stands to this day. He sold Climens to Eloi Lacoste (who would later become the mayor of Barsac) who continued the
renovation of the property and oversaw its’ ranking as a 1er Cru Classé in the 1855 classification of Sauternes and Barsac. In 1871
the property changed hands again when it was purchased by a banker called Alfred Ribet. Ribet’s misfortune was to be in charge when
phylloxera hit the region and by 1880 production had slowed to a trickle, so he sold it on to publishing magnate Henri Gounouilhou.
Although his publishing interests remained important, Gounouilhou’s priority became realising the potential of Climens’ fantastic terroir.
He made a concerted effort to overcome the twin scourges of phylloxera and oidium, and replanted most of the vineyard (including
planting a higher proportion of Semillon). Henri also expanded the vineyard area and renovated the château, in addition to producing
many of the finest sweet Bordeaux wines ever made so by the time he died in 1913 the lustre had returned to this great estate. His
wife and then his son took over the reins until 1971, when Lucien Lurton purchased Climens and added it to his impressive stable of
Bordeaux estates.
In 1992, Lucien’s daughter Berenice became the regisseur at Climens and although she would modestly claim to have merely
continued the good work that had gone before her, the fact is that the reputation of Climens has continued to improve thanks to her
management of the estate. She has implemented a number of initiatives with quality in mind, such as the separate vinification of over
twenty vineyard parcels to enable a far more detailed pre-assemblage analysis, a sorting table for stricter selection and the introduction
of a second wine to regulate the quality of the Grand Vin. This attention to detail was recognised by her peers in 2008 when she was
elected to be the president of the Association des crus classées de Sauternes et Barsac.

Château Climens
The terroir

When a discussion about terroir involves Bordeaux, it is often to talk of the gravel soils of the Medoc or the clay rich soils of Pomerol
and St Emilion. In Sauternes and Barsac however, any talk of soils is the tip of the iceberg when contemplating the region’s terroir.
Although there is some gravel dotted around this corner of Bordeaux - as you might expect from an appellation surrounded on three
sides by Graves - these gravel banks are sporadic and in Barsac they are almost nonexistent. There are actually three different soil
situations in Barsac, the first being the area to the east of the village by the river Garonne, where there are recent alluvial soils that tend
to produce the lightest and least complex wines of the commune. Slightly more interesting is to the west of the town (near the railway
line) where there are ancient alluvial soils with more clay, but the finest estates are to be found on the Haut-Barsac Plateau in the
southern section of the commune. Here, the soils are red clay layered over a deep limestone base, which differentiates Barsac from
the neighbouring communes and contributes a mineral freshness to the character of the wines.
But, as we’ve said, the soil is only the start. The key to the terroir in this part of Bordeaux is the proximity to water, but in particular the
fact that Sauternes and Barsac feature a confluence of two very different rivers. The larger river (Garonne) is met by a much smaller
tributary (Ciron) in the north of the appellation, with the confluence happening mid-way between the twons of Barsac and Preignac.
The Garonne is well exposed to the sun and thus has a higher temperature than the Ciron, which is covered by the pine trees planted
on its banks. When this meeting of hot water and cold water takes place the outcome is a morning mist that is particularly common
during autumn. Perfect timing and, when followed by an afternoon of sunshine, perfect conditions for the onset of noble rot. With a
geographical happenstance as fortunate as this, it is little wonder that the result is some of the world’s finest sweet white wines.

