CHATEAU

GRAND MAYNE

grand cru classé

2011

SUPERFICIE 17 ha (dont 15 ha en production)
AREA OF PRODUCTION 43 acres (38 acres in production)
GEOLOGIE Cobteau argilo-calcaire et pied de cbteau d’argile et sables anciens sur argile
TERROIR Slope clay and limestone and foot of the slope clay and old sand on clay
AGE MOYEN DES VIGNES 35 ans
AVERAGE AGE OF THE VINES 35 years
RENDEMENT 30hl/ha
YIELD
VINIFICATION Cuves bois et inox thermo-régulées
Wooden and stainless steel tanks with temperature control
ELEVAGE 18 mois en barriques (70% neuves — 30% 1an)
AGEING 18 month in barrels (70% new - 30% 1 year)
ALCOOL 14,5% vol.
ALCOHOL
ASSEMBLAGE 80% Merlot
BLEND 15% Cabernet Franc — 5% Cabernet Sauvignon
PRODUCTION 38.000 bouteilles / 3.160 caisses

38.000 bottles / 3.160 cases

Robert Parker — The Wine Advocate 91/100

Another excellent to outstanding effort from the Nony family, the 2011 Grand-Mayne offers up beautifully sweet raspberry and
blueberry fruit intermixed with crushed rock-like notes as well as a jammy character (unusual in this vintage). Medium to full-bodied
with a complete mouthfeel and sweet, but moderate tannins, this beauty can be enjoyed in several years or cellared for 12-15.

James Molesworth — The Wine Spectator 90/100
This has good energy, with dark bramble, raspberry ganache and linzer torte notes pumping along, lined with anise and carrying

fhrodugh a nicely structured finish. Shows solid range and bright, well-integrated acidity. Bes? from 2016 through 2025. 3,330 cases
made.
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