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Vintage : Graves

Location : Toulenne

Size of vineyard in white Graves : 3 hectares

Average age of vines : 10 years

Soil : sandy and gravelly clay

Grape varieties : 30% sémillon, 70% sauvignon

Density of plantation : 6600 vines per hectare

Vinification : An initial pre-fermentation cold maceration precedes the delicate pressing
of the grapes.

Addition of enzymes and settling of the must are done under strict cold temperature. Fer-
mentation in new oak barrels. The wine spends approximately 9 months on the fine lees,

depending upon the vintage.

Maturation : 6 to 9 months in oak barrels. 1/3 new barrels, 2/3 “one year old” barrels.
Bottling in May-June. Minimum of 12 months rest.
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