
T H E  V I N E Y A R D

SOIL TYPE : Limestone and clay
AVERAGE AGE OF THE VINE : 25 years

VINE DENSITY : 5 500 vines/ha
GRAPE VARIETIES : 80% Merlot, 20% Cabernet Franc

PRUNING : Double Guyot 
VINE MANAGEMENT : Natural grass cover
HARVEST : Mechanical
HARVEST PERIOD : From September the 30th to October the 9th

Deep, very clear, ruby-red colour.

Showing tremendous balance and freshness, the nose displays intense aromatic complexity, with 
spicy nuances followed by hints of vanilla and red fruit (morello cherry). .

The wine reveals subtle, well-integrated oak on the palate, along with exquisite elegance and 
great length with refined tannin. The black fruit flavours are remarkably fresh. 

This wonderfully complex wine will express its full potential in 3-5 years, but can age for at least
10 years.

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

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

V I N E Y A R D  A R E A  :  4 0 h a  ( 3 6 h a  f o r  t h e  m a i n  w i n e )
B L E N D  :  8 0 % Merlot et 20% Cabernet Franc

A L C O H O L  :  14,5 %

T H E  W I N E

WINEMAKING : Cold soaking and fermentation in oak and stainless steel vats with automatic
temperature-control. Post-fermentation micro-oxygenation during maceration and 
malolactic fermentation in oak and stainless steel vats.
AGEING : 30% in new barrels, 30% in second fill barrels,and the rest in vats.
AGEING DURATION: 14 months

PRODUCTION : 270 000 bottles

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

15 / 2 0 B E T T A N E  &  D E S S E A U V E  0 8 / 3 1 / 2 0 1 7

9 1  p t s J A M E S  S U C K L I N G  1 4 / 0 4 / 2 0 1 8

9 2  p t s D E C A N T E R 0 7 / 0 3 / 2 0 1 8

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

9 1 - 9 3  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


