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CHÂTEAU SIRAN 2023

We are delighted to announce that the Château Siran 

2023 you reserved en primeur is now ready. After a year 

of patient aging in barrels, it has been bottled and labeled 

with care, and will soon be joining you.

�e label for this vintage, designed in collaboration with 

Italian artist Pietro Gallo, celebrates arti�cial intelligence 

through a poetic and luminous work entitled Learning the 

Language of Gaia. It is part of the family tradition that we 

are delighted to continue with Sévrine.

As always, we have put all our passion and high standards 

into making this wine, crafted for those who love to enjoy 

Bordeaux young, withtout waiting.

Siran, October 1, 2025





THE LABELS

Since 1980, Château Siran has entrusted contemporary 

artists with the creation of special edition labels illustrating 

the major developments of their time. �is tradition, 

initiated by Brigitte and Alain Miailhe and continued 

since 2020 by Édouard and Sévrine, highlights major 

scienti�c and technological advances.

�ese include the arrival of the personal computer in 

1983 (Alan Cosio), the Hubble telescope in 1995, the rise of 

the Internet in 1996 (Jeremy Ramsey), the decoding of 

the human genome in 2001 (Mark Alsterlind), and global 

warming in 2005 (Mitsuyuki Tanaka).

In keeping with this tradition, the 2023 vintage celebrates 

arti�cial intelligence with a poetic work that echoes an 

innovation that is already shaping our world.



THE THEME

Château Siran is proud to unveil the label for the 2023 

vintage, dedicated to a subject that is already transforming

 our lives: arti�cial intelligence.

�e year 2023 marked a turning point, with the democrati-

zation of generative models and the widespread use of 

digital assistants, arousing both fascination and re�ection. 

In this spirit, we wanted to celebrate the creative 

power of AI—by associating it with nature, observation, 

and harmony, rather than disruption.

�e label “Learning the Language of Gaia” illustrates this 

quest for harmony between arti�cial intelligence and the 

living world.



THE ARTIST

To illustrate the theme of the 2023 vintage—arti�cial 

intelligence—we sought an artwork that was evocative, 

poetic, and attuned to nature.

�e encounter with Pietro Gallo was a natural �t. At the 

crossroads of technology and artistic sensibility, his visual 

universe conveys a benevolent AI that is attuned to living 

beings. From our very �rst exchanges, he understood our 

approach and proposed a powerful image: Learning the 

Language of Gaia. Pietro is one of those artists who explore 

the possibilities of arti�cial intelligence without ever 

sacri�cing emotion.

As he explains, this AI “does not seek to impose itself, but to 

learn the language of nature in order to better understand 

it.” �e image suggests a silent harmony between humans, 

technology, and natural cycles.



PIETRO GALLO

Pietro Gallo does not come from the art world. An 

aspiring aerospace engineer turned financial director, 

he discovered artificial intelligence as a means of 

expression.

Born in Sicily, he has lived in London, Caracas, Nairobi, 

Shanghai, and New York. Now based in Milan with 

his wife Elena and their son Leonardo, he spends his 

nights creating works that blend abstraction, organic 

forms, and fluid movement.

His work, exhibited from Seoul to Dubai, has been 

hailed by DOCMA magazine as one of the “world�s 

most creative image artists.”

For Learning the Language of Gaia, Pietro combined 

several ideas: clusters immersed in a curtain of code, 

protective AI, and a watercolor palette on a white 

background. The result is the fruit of a hybrid process 

combining textual prompts, visual recomposition, and 

personal sensitivity.



THE VINTAGE

The 2023 vintage re�ects the complexity of the Bordeaux 

climate, alternating between marked spring humidity 

and a warm, restorative summer. Thanks to the resilience 

of the vines and the expertise of our team, the grapes reached 

ideal maturity.

Harvested between September 11 and 29, the Cabernet 

Sauvignon and Petit Verdot grapes were particularly expressive, 

while the Merlot revealed great �nesse.

Siran 2023 seduces with its balance of silky tannins, intense 

fruit, and lingering freshness. A charming, complex, and 

delicate wine, “utterly delicious, almost sensual” according  

to Le Figaro, it combines immediate pleasure with aging 

potential.





THE ESTATE

Owned  by the same lineage since 1859, Château Siran 

is one of the few estates in the Médoc to have remained 

in the hands of a single family for over 165 years. �is 

continuity has sustained the Miailhe’s deep attachment 

to the land, renewed with each generation.

�e vineyard, in a single block, covers 25 hectares of 

siliceous gravel in the heart of the Margaux appellation, 

on a plateau shared with three Grands Crus Classés. It 

is part of a remarkable 88-hectare ecosystem comprising 

woods, meadows, orchards, ponds, and natural areas.

Keen to preserve this unique biodiversity, Siran adopted 

sustainable viticulture in 2000 and has been farming 

several of its plots organically since 2018.



TOMORROW

In family menus from the 1920s, there is sometimes 

mention of a white wine from Siran. �is discreet but 

evocative memory inspired us to create a new blend in 

homage to this forgotten tradition.

In 2024, we replanted Chardonnay and Chenin Blanc, 

two rare grape varieties on the left bank of the Gironde, 

to produce a unique white wine. Distinct from traditional 

Bordeaux standards, it will re�ect our terroir and our desire

to explore new expressions of our estate with both curiosity 

and respect.

�is project marks a new stage in the history of Siran: 

a return to our roots with a resolutely forward-looking 

approach, producing a white wine with character 

that is fresh, complex and unexpected.





TODAY

The world of wine is going through a period of 

uncertainty: economic pressure, climate change, evolving 

tastes, and changing distribution channels. At Siran, we 

are facing these challenges with clarity, relying on the 

resilience of a family estate with 165 years of history.

Our teams, our visitors and our partners are the pillars 

of this commitment. Together, we are betting on a future 

where wine remains a cultural asset, a source of emotion 

and sharing.



NOW

D rink Bordeaux Young (DBY) — it’s about celebrating 

a Bordeaux that is vibrant, expressive, and accessible, ready 

to be enjoyed without waiting.

While great Bordeaux wines have long been seen as 

wines for ageing, modern advances in viticulture and 

winemaking now make it possible to craft wines that are 

delightful in their youth, without sacri�cing depth or 

ageing potential.

For several vintages, Siran has embraced this philosophy: 

creating charming, structured yet already open wines 

that invite conviviality and sharing — whether you 

choose to enjoy them today or follow their evolution 

over the years. 





CHÂTEAU SIRAN 2023

HARVESTING DATES  

September 11 to 29, 2023

BLENDING   

Merlot 49%, Cabernet Sauvignon 41% and Petit Verdot 10%

AGEING    

12 months, 35% new French oak barrels, 

�ne grain medium toast

ALCOHOLIC DEGREE                  14°

YIELD                    48 hl/ha

TECHNICAL MANAGER  Marjolaine Defrance

CONSULTING ŒNOLOGIST  Hubert de Boüard

MANAGER    Édouard Miailhe
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