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Description : Racy and elegant wine, the ruby color is intense. The nose is 

rich and spicy, in the mouth is well balanced: tannic and aromatic. The black 

currant and raspberry aromas are very fresh, with subtle toasted note.       

Excellent vintage. 

Situation : Gravelly marl at the north of Listrac Médoc.                                  

Surface area 20 Ha. 49.42 Acres 

Soil: Clay-limestone and gravelly marl, average age of vines : 40 years.  

Grape varieties : 58 % Merlot, 39 % Cabernet Sauvignon                                         

                  3 % Petit Verdot. 

Vinification : Manual and mechanical harvesting from 3 october to 15                 

october hand sorting, total de-stemming, mechanical crushing,                               

fermentation in stainless steel vats. 

Ageing : In oak barrels for 12 months (60 % new), fining with egg white. 

Production : 80 000 bottles, bottled at the château by our team.                         

           Second Wine : Les Hauts de Veyrin 

Citations and awards :        92 by James Suckling                                                         

 90 by Neal Martin                         92 by Bettane et Desseauve          

15.5 by Bernard Burtschy              90 by Falstaff        16 by Jancis Robinson                

 15 by Le Point                        Citation dans L’Express                                                       

92-94 by Ulrich Sautter Weinverstand Extra  

Œnologue conseil: Michel Rolland Laboratory   


