
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 bois et inox thermo-régulées
Wooden and stainless steel tanks with temperature control

élevaGe
ageing

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

alcool
alcohol

13,5% vol.

aSSemblaGe
blend

75% merlot
20% cabernet franc
05% cabernet Sauvignon

production 54.000 bouteilles / 4500 caisses 
54.000 bottles / 4500 cases

Robert Parker
The Wine AdvocATe 

Attractive, chunky, full-bodied, and generously 
endowed, but lacking in complexity, this deep, 
richly fruity wine offers up plenty of red and 
black fruits, earth, graphite, and spice box. The 
sweet tannins and seductive richness of the fruit 
suggest drinking this over the next decade. 88/100

-
The Wine SPecTAToR
  
Rose petal and berry aromas follow through to a 
full body, with chewy tannins and a tobacco and 
berry aftertaste. Lacks some fruit in the center 
palate, but shows very good quality for the year. 
Best after 2012. 88/100
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