
T H E  V I N E Y A R D

SOIL TYPE : Limestone and clay with some gravelly plots
AVERAGE AGE OF THE VINES : 30 years

VINE DENSITY : 7 000 vines/ha
GRAPE VARIETIES : 80% Merlot, 20% Cabernet Sauvignon
PRUNING: Double Guyot 

VINE MANAGEMENT : Natural grass cover

HARVEST : Hand and mechanical picking with hand selection of the grapes (before and after
destermming)
HARVEST PERIOD : Merlot from 09/21 to 10/05, Cab. on October the 6th and 7th

Deep crimson colour

The nose is expressive and intense, with fresh fruit (blackcurrant and plum) aromas, a touch of
menthol, and delicates hints of oak.

The wine starts out rich and full-bodied, going on to show considerable elegance and a fine
balance between well-focused, velvety tannin and acidity that contributes freshness and length.

This wine has an ageing potential about 15 years, but is also enjoyable when young. It should
ideally be consumed between 2019 and 2030.

F O O D  &  W I N E  P A I R I N G S

The food & wine pairing of JULIEN GATILLON, two-starred chef of « Le 1920 » in Megève : 

T H E  V I N E Y A R D  A R E A  :  3 3 h a
B L E N D  :  80% Merlot and 20% Cabernet Sauvignon

A L C O H O L  :  13 %

T H E  W I N E

WINEMAKING : Fermentation in stainless steel tanks. Automatic thermorégulation system. 
Micro oxygénation in tank.

AGEING : 30% in new barrels, 70% in second fill barrels.

AGEING DURATION : 16 months

PRODUCTION : 73 500 bottles

T A S T I N G  C O M M E N T S

9 1  p t s  J A M E S S U C K L I N G  J A M E S S U C K L I N G . C O M 0 3 / 0 2 / 2 0 1 8

8 8 - 9 0  p t s  N E A L M A R T I N  T H E W I N E A D V O C A T E 0 4 / 2 8 / 2 0 1 6

1 6 / 2 0 J A N C I S R O B I N S O N  J A N C I S R O B I N S O N . C O M 0 5 / 0 1 / 2 0 1 6

1 6 / 2 0 G A U L T  &  M I L L A U  0 5 / 1 9 / 2 0 1 6

R A T I N G S  &  C O M M E N T S


