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Vintage 2012

Beginning of harvest 03 October

End of harvest 14 October

Blending Cabernet Sauvignon 63%
Merlot 32%
Cabernet Franc 5%

New Barrels 70%

Ageing 15 months

Yield 38hl/ha

Proportion ktwine 70%

Alcohol (en% vol.) 13°

Acidity (eng/l H:So) 3.7

pH 3.71

Bottling date From 14 May 2014 to 19 May 2014

Production 125 0000 bottles

A fantastic garnet red color.

An explosive nose exhibits some notes of fresh red fruits (red currant, Burlat
cherry, and white fruits like pear).

7KHVH éDYRUV DUH DFFRPSDQLHG E\ FRFRD OLTXRL
7KH DWWDFN LV IUHVK H[SORVLYH DQG ODWHU |[LW
beatiful freshness, a good lenght with notes of Morello cherry, carmel with

milk.
tasted by the team on April 2013

ROBERT PARKER - Février 2013 (89)

« The 2012 is certainly a major improvment. Deep, subtle, cedar and Christmas fruit
cake, ripe, well-made wine which displays some butle oak as well as excellent
ripeness, texture and length. »

WINE SPECTATOR - Mars 2013 (91)

« A solid core of cassis ansd blackberry fruit is a liberally framed by dark cocoa and
H[SUHVVR QRWHVY DQG FDUULHG WKURXJK WKH FDUHVNLQ
¢cQLVK @
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