
CHÂTEAU CLIMENS 2023 
1ER CRU BARSAC 

Origine : Historic terroir of Climens
Grape variety : 100% Semillon
Yield : 2,7 hl/ha
Appellation : 1er Cru Barsac 

Hand-harvested : 26 September 26th
to October 3rd 2023 - 2 tries 

Vinification : Fermented with
indigenous yeast in French oak barrels. 

Alcohol : 13,5 % vol. 
Residual sugar : 122 g/l 
Total acidity : 4,25 g/l H2SO4 
pH : 3,8 

Production : 4 450 bottles
Bottling : May 2025

The 2023 vintage reflects both the challenges of the climate and the
adaptability of the Climens terroir. After a mild start to the year, an
April frost followed by tropical-like conditions encouraged downy
mildew, millerandage and coulure, significantly compromising the
yield of the oldest vines.

Much like the 2014 vintage, the brilliance, elegance, balance and
crystalline freshness promise a superb 2023 — a perfect expression
of the Climens style and its quest for purity.
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