
Superficie
area of production

17ha
43 acres

Géologie
terroir

Côteau argilo-calcaire et pied de côteau d’argile et sables anciens sur argile
Slope clay and limestone and foot of the slope clay and old sand on clay

Âge moyen des vignes
average age of the vines

35 ans
35 years

Rendement
yield

38hl
38ha

Vinification Cuves inox thermo-régulées
Stainless steel tanks with temperature control

Élevage
ageing

18 mois en barriques (60% neuves - 40% 1 an)
18 month in barrels (60% new - 40% 1 year)

Alcool
alcohol

13% vol.

Assemblage
blend

70% Merlot
20% Cabernet Franc
10% Cabernet Sauvignon

Production 48.000 bouteilles / 4.000 caisses 
48.000 bottles / 4.000 cases

Robert Parker
The Wine Advocate 

The 1988 Grand-Mayne is a big, alcoholic, 
obvious wine displaying an intense, vanillin-
scented, black plum-like fruitiness, and fleshy, 
chewy flavors. Anticipated maturity: Now-2003. 
87/100.

-
The Wine Spectator
  
Firm and flavorful, with artfully balanced plum, 
currant, chocolate and bay leaf aromas and flavors, 
well-integrated tannins and a long finish. 
July 1991. 87/100.
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CHATEAU

GRAND MAYNE
grand cru classé

1988


