
Practical Guide

A life explored, a story bottled
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Introducing VINIV
VINIV offers you the rare opportunity to create your own inimitable  
Grand Vin de Bordeaux. 

Under the expert guidance of the winemakers at VINIV and Château 
Lynch-Bages, you will learn to trust your palate and fashion a wine 
that is unmistakably your own. You will blend grapes from select 
vineyards located in Bordeaux’s most prestigious appellations. 
Finally, you will collaborate with an award-winning design team to 
create a brand and label that tells your story.

Throughout this experience, you will create unforgettable memories 
that will endure long after you’ve finished the last bottle from your 
private collection.
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‘It’s like a dream to do this. If you’re a 

wine lover and you know a little bit about 

Bordeaux, it is amazing to suddenly find 

yourself at the center of wine production.’ 

– Duco H., Netherlands 
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A Bespoke Product, 
A Bespoke Experience 
When you craft your wine with VINIV, you also create a one-of-kind 
experience. Capture an extraordinary moment in time. Express a 
personal narrative. Whether you choose to embark on your journey 
alone, with family and friends, or even as a corporate initiative, this is 
an incomparable journey of discovery and celebration.

Most VINIV members typically come to Bordeaux once during the 
winemaking cycle to create their bespoke blend with our winemaking 
team. However, there are plenty of additional opportunities to 
create an even more immersive experience. Visiting your vineyards, 
participating in the Lynch-Bages harvest, and meeting fellow 
VINIV members at various wine and blending events are just some 
examples. 

We also understand that busy schedules often sabotage the best-
laid plans. In those instances, we will guide you through the process 
remotely and send you samples prepared by our team for your 
selection. Regardless of how you choose to experience VINIV, you 
remain the driving force behind your wine production and the artistic 
creation of your brand. 
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How Does It Work?  
The VINIV experience can last anywhere from 6 to 20 months. You 
are free to join a vintage at any time during the winemaking cycle 
and can participate from harvest to bottling.

Creating your blend is the most important step in your journey. 
Your tasting begins with an in-depth introduction of the different 
components available for your wine, produced from our selection 
of vineyards in Bordeaux’s most prestigious appellations. 
Regardless of your level of expertise, this tasting provides you with 
a new perspective on the importance of terroir, as well as a full 
understanding of Bordeaux’s main grape varietals and the unique 
characteristics of vineyards available for your own blend.

You will then work together with our winemakers to determine the 
perfect blend to match your expectations, preferred wine style and 
ageing objectives. Our winemaking team is the driving force behind 
some of Bordeaux’s most respected wines and they have guided 
VINIV clients in the creation of over 500 unique blends. You are in the 
safest of hands.

Your blending session typically lasts between 90 minutes and 2 
hours, giving you plenty of time to discover, learn and create. These 
sessions take place anytime between April after harvest and March 
of the following year. You can determine your blend by booking a 
private session with us in Bordeaux or select to attend one of VINIV’s 
blending events. These events allow you to work on your wine while 
enjoying a weekend of discovery in Bordeaux with other VINIV 
members. 

You can retaste your wine to see how your blend has evolved and 
make final adjustments. If you can’t return to Bordeaux in the six 
months prior to bottling, our winemakers will sample your initial 
blend and suggest one or two alternatives for your final decision.

During your visit, you will also discover of the inner workings of 
Château Lynch-Bages and meet the owners if they are available. 



1 0 1 1

’For the wine establishment of  

Bordeaux, blending grapes from different 

appellations is the vintner’s equivalent  

of fantasy football.’ – New York Times
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The Vineyards 
At VINIV, our grapes are sourced from the finest old-vine vineyards in 
the most prestigious appellations of the region. Some of our vineyards 
are owned by recognised ‘classified-growths’ such as Château Lynch-
Bages (Pauillac), Château Dauzac (Margaux) and famed properties 
such as Château Clinet (Pomerol). Others belong to passionate, 
boutique growers whose properties adjoin renowned properties in 
Margaux, Pauillac, Saint-Estèphe, Saint-Émilion and Canon-Fronsac.

Our major point of difference with traditional Bordeaux winemaking 
is that we give you the opportunity to go beyond the boundaries of 
appellation by blending wine from vineyards within the best sectors 
on both the Left and Right Banks. This is an essential part of your 
singular winemaking story.
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O N E  O F  O U R  W I N E M A K E R S  A DV I S E S  A  V I N I V  M E M B E R

Your Brand, Your Story  
Designing your label is the perfect occasion to further explore your 
creativity and craft a brand that is unmistakably yours. For some, this 
is an opportunity to share a personal milestone or a life philosophy. 
For others, it is a chance to commemorate the winemaking journey 
with those who shared the experience. 

You will be guided by VINIV’s award-winning designers, who will 
ensure your brand concept and design come to life in a way that 
catches the attention of all who have the privilege of sharing a bottle 
of your wine.

Finally, VINIV gives you the option to further customise your 
packaging with larger bottle formats, branded corks, branded 
wooden cases, and customised label printing or special effects. 
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Shipping Your Wines 
Once your winemaking journey is complete, it is our job to ensure 
that your wine is shipped to the address of your choice under the 
best conditions. We only use the most reputed beverage logistics 
specialists to deliver your wine. 

Because shipment costs, wine import duties and sales taxes vary 
significantly from country to country, we will provide you an estimate 
of the overall cost of shipment and taxes.
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Discovering Bordeaux 
Your stay in Bordeaux will likely be a centrepiece to your winemaking 
experience. VINIV is situated in the village of Bages, just outside 
Pauillac. Here you will find a Relais & Châteaux hotel - Château 
Cordeillan-Bages – with its Michelin-starred restaurant and the ever-
popular Café Lavinal. 

For members who want to explore the countryside beyond the 
village, VINIV has compiled an Insider’s Guide to Bordeaux. This 
guide provides recommendations on the best places to visit, eat, 
drink and sleep throughout the region. We can also put you in touch 
with recommended travel organisers to arrange your overall stay.
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What other winemaker can say they’ve 

created an exceptional wine blending Merlot 

from Pomerol, Cabernet Franc from  

Saint-Émilion and Cabernet Sauvignon  

from Pauillac? I’ve selected varietals from 

where they grow best to create my own wine, 

my own narrative. - Pierre H., France  
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The Experts  
Winemaking is not an easy task. Selecting vineyards and mastering 
the art and science of blending take years of practice. That is 
why our team will accompany you every step of the way. With an 
understanding of your objectives, our winemaking experts will help 
you create the perfect blend and answer all your questions.

D a n i e l  L l o s e  has been the technical director of all the Cazes 
family’s properties including Château Lynch-Bages since 1976. 

N i c o l a s  L a b e n n e  oversees winemaking for Château Lynch-
Bages in Pauillac and Ormes de Pez in Saint-Estèphe since 2006.

E r i c  B o i s s e n o t  serves as an advisor to VINIV members 
during specific blending events.  Described by Wine Spectator as 
‘Bordeaux’s secret weapon’ and named by Drinks Business as the 
world’s most influential wine consultant, Eric is the main advisor to 
many of the Bordeaux’s most heralded properties, including four of 
the five First Classified Growths of 1855. 

E R I C  B O I S S E N OT
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‘It’s the engagement that is so 

rewarding… You develop deeply personal 

relationships with the winemakers of 

Château Lynch-Bages: It’s a family 

business.’ – Hank W., United States 
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Investment  
The VINIV experience includes everything you need to create a 
bespoke wine that will be yours to enjoy, your way. 

The cost depends on your choice of vineyards and the number of 
cases you wish to produce. The typical investment for one barrel (288 
bottles) ranges from €14,000 to €23,000. For those seeking smaller 
volumes, our bespoke production begins at 144 bottles with prices 
starting from €9,500.

These costs exclude any country-specific VAT, excise or import 
duties as well as the shipment of your wine, which we can estimate 
for you upon request. 

For clients based in the United States, we have fixed dollar pricing 
that includes ocean shipment and all US import duties.




