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Chateau Margaux 
 
 
It’s a rare visit to Chateau Margaux that doesn’t involve sharing the tree-lined 
driveway with coaches of visitors photographing the honeyed limestone 
columns of its Palladian-style chateau. It wouldn’t have been so different back 
in 1810, when the chateau was built by the celebrity-architect of the time, 
Louis Combes, and was immediately hailed as an era-defining piece of 
architecture – and attracted admiring visitors. 
 
A classified historic monument since 1946, today it is the private residence of 
owner Corinne Mentzelopoulos (who splits her time between Margaux and 
Paris), with the working parts of the vineyard laid out, exactly as they were in 
the early 19th century, in a number of out-buildings on either side. The offices 
and caretaker’s buildings lie off to the left of the chateau, white the main vat 
rooms, cellars and barrel-making facilities occupy a series of low-lying 
19th century building built around a large expanse of cobbled courtyard. 
Behind all this, a large park stretches into the distance. 
 
The next few years will see ambitious renovation works begin to the cellars, 
with the building of both an underground barrel cellar (large enough to hold 
barrels for, on average, 150,000 bottles of Chateau Margaux and 200,000 of 
Pavillon Rouge) and a new white-wine vinification room, which will bring the 
wine-making of the estate’s renowned Pavillon Blanc, made from 100% 
Sauvignon blanc grapes, into the main cellars (currently it is made in a 
separate area opposite the church that stands off to the side of the chateau’s 
entrance). As of the 2009 vintage, an as-yet unnamed third wine has been 
added to the stable, to ensure the selection for Pavillon Rouge is a vigorous 
as possible. 
 
Parts of the renovation are already finished and in action. Since 2010, a 
series of small stainless steel vats of 25 hectolitres have been installed, able 
to take grapes from around ¼ of a hectare in each one, most typically young 
vines that need to be followed and understood. And at harvest time, the entire 
courtyard is turned into a high-tech reception area, with a variety of machines 
and men weighing, measuring and sorting the grapes that are brought in by 
teams of over 250 hand-pickers. Director Paul Pontallier, and technical 
director Thomas Do-Chi-Nam change the arrangements and parameters of 
the reception area each year, depending on the requirement of the individual 
vintage. 
 



As with at all the First Growths, the aim is to ensure that the legendary 
obsessive attention to detail extends to understanding the differences 
between each row of vine, and each plant within each row – and to treat them 
accordingly throughout the growing season, and harvest. Recent changes 
across the 92 hectares of vines (planted to 75% Cabernet Sauvignon, 20% 
Merlot, 5% Petit Verdot and Cabernet Franc) including swapping the 
orientation of rows, increasing the density of plantation, matching the right 
grape varieties to the right terroirs. This is precision winemaking in action. 
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