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ESPERANCE DE TROTANOY 
Pomerol



Appellation   
 
Area under vine  

Soil types  
    
Vineyard grape varietals 

Average vine age 

Viticulture

Harvest

Winemaking  

Aging 

Pomerol 

7.2 hectares (17.8 acres)

Gravel on clay and black clay on iron pan

90% Merlot - 10% Cabernet Franc 

35 years 

« Culture raisonnée » 
Soil tilling (4 ways) 
Vine growth management adapted to the climatic 
conditions 
Manual harvest
Double sorting: manual and optical 

In thermo-regulated concrete and stainless-steel vats
Gentle & controlled maceration & extraction 
16-18 months in French oak barrels (50% new)

ESPÉRANCE DE TROTANOY

Établissements Jean-Pierre Moueix
54, quai du Priourat, BP 129 - 33502 Libourne CEDEX  -  Tel +33 (0)5 57 51 78 96 - Fax +33 (0)5 57 51 79 79

info@jpmoueix.com - www.moueix.com 

Purchased by Jean-Pierre Moueix in 1953, Château Trotanoy was considered one of  
the premier crus of  Pomerol as of  the eighteenth century. 

Since 2009, a selection of  gravel-based parcels on the north-eastern part of  the es-
tate have been dedicated to Espérance de Trotanoy, a wine that is fruit-forward and 
approachable after just a few years of  cellaring, but that maintains the depth, com-
plexity, and incredible concentration of  flavor that are so characteristic of  Trotanoy’s 
unique terroir. 

The Trotanoy vineyard, located in one of  the best-exposed areas of  the plateau and 
spared, in part, by the dramatic frosts of  1956, slopes gently to the west. The soil is a 
very dense mixture of  clay and gravel which tends to solidify as it dries out after rain 
to an almost concrete-like hardness, hence the name “Trot-anoy,” -- “too wearisome” 
to cultivate.

The soil at the highest point of  exposure contains a good proportion of  gravel, beco-
ming progressively more dominated by clay as the elevation declines. Under this clay 
is a subsoil of  red gravel and an impermeable layer of  hard, iron-rich soil known as 
“crasse de fer.” This fascinating soil diversity brings power, depth and complexity to 
the wines. 

Espérance de Trotanoy, which is produced in limited quantities and only in certain 
years, is vinified in small concrete vats and aged in French oak barrels.  

History


