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VINEYARD

Situation: AOC Cotes de Bourg (Bordeaux — France)

Vintage: 2015

Vineyard area: 10 ha.

Soil: Gravel mixed with red clay on calcareous subsoil

Grape varieties: 70 % Merlot, 30 % Cabernet Sauvignon

Planting density: 5,500 vines per hectare

Average age of the vines: 35 years old on average (the oldest are 80 years old)

Vineyard management: Grass grown between the rows (natural), Bordeaux style
pruning, leaving two basic branches, leaf removal, and green harvest in July for better
maturity. Manual harvesting from 21% of September until 7" of October 2015.

WINEMAKING

Manual sorting of the grapes, de-stemming totally. Fermentation in stainless steel vats
temperature controlled. Floating crust is regularly immersed at the beginning of
fermentation. Maceration during two weeks (between 28° and 32° C) CHATEAU LA GRAVIERE
Aging: in stainless steel tanks and blended with 25% from oak barrels. O
Bottling: July 2017

COTES DE BOURG

REWARDS

Bronze Medal in Concours de Bordeaux 2018
90 pts Jeb Dunnuck, March 2019

90/100 Wine Enthusiast, Dec 2018

Quantity: 60 000 bottles (750ml)

Cork: technical cork DIAM3

Tasting notes: Dark ruby, expressive nose of black fruits,
blackcurrant, round and fleshy Chéteau LA GRAVIERE
mouth, melted tannins, it begins sl
to open.
To drink it on grilled meat or
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