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SmitH HAVT LAFITIE

GRAND CRU CLASSE

Organic and biodynamic agriculture.

18 hl/ha, prior to the selection for the estate’s three wines:
Chateau Smith Haut Lafitte, Les Hauts de Smith and Le Petit Smith
Haut Lafitte.

Following hand harvesting in small crates and inert
pressing, fermentation takes place in French oak barrels (40% new
oak) after cold static settling.

12 months on lees in barrels (40% new oak), crafted in our
own integrated cooperage.

12 years.

« Le Petit Smith Haut Lafitte Blanc 2025 precisely expresses the
balance sought in this vintage between aromatic brightness, tension
and texture.

The nose reveals notes of white peach, crisp apple, passion fruit and
mandarin peel, complemented by floral nuances, fresh almond and a
fine minerality evocative of the estate’s gravel soils.

The slightly saline attack opens onto a broad and harmonious palate,
driven by beautiful freshness and a texture that unfolds with
elegance. Bright and savoury, the wine stands out for its creamy
texture and particularly mouthwatering saline backbone. The acidic
structure brings energy, precision and length, extending the finish
with freshness and persistence.

A racy and vibrant wine, deeply marked by our gravel terroir. »
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