
 

 

 

Vintage 2014 
Director: Alain MOUEIX 

Vineyard Manager: Jean-Michel BERNARD 

Winemaker: Ludovic GUIBERT 

Communication: Stéphany LESAINT 

Surface area: 25.57 hectares i.e. 62 acres 

Terroir: Gravels and clay with iron pan in the subsoils and also sandy 
gravelly soils 

Grape varieties: Merlot: 96% - 4% Cabernet Franc 

Average age of the vineyard: 30 years 

Winemaking: Harvest by hand with double sorting  

Gentle extraction by both pumping over and plunging  

In temperature controlled vats (Concrete and Stainless steel) 

Ageing 50-50 in oak barrels of one year old and tanks. 

Yield: 38 hectoliters/ha. 

Production: 63 700 bottles. 

 

Tasting notes: 

 

The vermilion colour is very bright. The nose is fresh and spreads 
over a palette of red fruits and almond, pepper and spice crust. The 
attack on the palate is unctuous and fruity and the wine develops 
with some fat. The finish holds its promise of freshness with fine 
tannins and a rear-mouth always on the fresh fruits. This wine leaves 
a general impression of harmony and pleasure. 

 

FOLLOW US! 

Like our facebook page 

        
Crédit photos : Stéphane KLEIN 

www.mazeyres.com 

 

http://www.mazeyres.com/

