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CHATEAU

GRAND MAYNE
grand cru classé

2008

SUPERFICIE 17 ha
AREA OF PRODUCTION 43 acres

GÉOLOGIE Côteau argilo-calcaire et pied de côteau
d’argile et sables anciens sur argile

TERROIR Slope clay and limestone and foot of the slope
clay and old sand on clay

ÂGE MOYEN DES VIGNES 35 ans
AVERAGE AGE OF THE VINES 35 years

RENDEMENT 35hl
YIELD 35ha

VINIFICATION Cuves bois et inox thermo-régulées
Wooden and stainless steel tanks with temperature
control

ÉLEVAGE 18 mois en barriques (60% neuves – 40% 1an)
AGEING 18 month in barrels (60% new – 40% 1 year)

ALCOOL 14% vol.
ALCOHOL

ASSEMBLAGE 90% Merlot
BLEND 10% Cabernet Franc

PRODUCTION 48.000 bouteilles / 4.000 caisses
48.000 bottles / 4.000 cases

TAST – BETTANE & DESSEAUVE

Superbe nez floral (violette), corps
large et généreux, tannin noble, vin
extrêmement bien fait, long,
remarquablement type “côte».
17,5/20

DECANTER WINE MAGAZINE

Full, round with generous, vibrant fruit.
More elegance of texture than some years.
Long, firm finish. Good ageing potential.
Drink 2016-2030.  17/20

ROBERT PARKER – THE WINE ADVOCATE

A sleeper of the vintage, this impressive, full-bodied,
surprisingly concentrated 2008 offers an opaque
ruby/purple color as well as a glorious perfume of
lead pencil shavings, spring flowers, blueberry liqueur
and cassis. Full-bodied and impressively broad and
savory with silky tannins, it is an unqualified success
in the vintage. Enjoy it over the next 10-15 years. 91/100


