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Le BIG BOSS

AOC LUSSAC SAINT EMILION

Our cuvée Le Big Boss is a cuvée in
homage to all the winegrowers who
love their terroirs and are driven by
the passion of their profession.

It is made exclusively from
Cabernet-Sauvignon in organic
conversion from our 50 years old
vines.

Alcohol : 14 %vol Alc

Wine estate size: 46 Ha

Surface area for this cuvée: 1 ha.
Density: 6000 vines/ha.

Average age of vineyard: 50 years
old.

Soil and subsoil: Clayey-limestone.
Grape varieties: Cabernet-Sauvignon
100%.

Fermentation : traditional

Ageing wine: 8 months in cement
tanks

Annual production: 6000 bottles
Ageing potential: between 7 and 10

years
Description:
-Visual  appearance: Beautiful

sustained deep purple color

-Bouquet: complex and rich nose with
notes of intense fruit and spices.
-Taste: the palate is round and
powerful, blending beautiful silky
tannins and notes of red fruit and
blackcurrant.

Conservation: For the 10 years wine,
uncorking the bottle 2 hours before

serving and eventually settling into the decanter.




