CHATEAU DU MAYNE GRAVES RED 2013

The vintage 2013, with its ruby colour and fades aromas, blends the freshness of tannic Cabernet
Sauvignon to the silky Merlot. It has beautiful notes of red fruits and strawberry. Its fruity and tannic
flavours are silky and fresh.

Appellation : AOC Graves Red

Village : Podensac

Surface area : 4 hectares

Geology : Mixed gravel soil with sand and small stones resting

upon a subsoil of oceanic limestone.

Blend :

50% Cabernet sauvignon
50% Merlot

Vineyard management :  Systainable Viticulture.

Planting density: 6,600 vines/hectare.

Harvest : Grapes are handpicked at prime maturity and carefully

\ DB

sorted before being taken to the winery for

C}\é{eau du Mayt

GRAVESHE fermentation.
\ GRAVES CONTROLEE

Winemaking : Gravity feed grape reception and production. Fer-
menting time and vatting 20 to 30 days depending on
the vintage in small thermo regulated vats. Malolactic

fermentation in cement vats.

Ageing : Aged in barrels, 20% of new wood. Bottled at the
Chateau.
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