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CHATEAU

GRAND MAYNE
grand cru classé

2009

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 38hl
YIELD 38ha

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

ÉLEVAGE 18 mois en barriques (70% neuves – 30% 1an)
AGEING 18 month in barrels (70% new – 30% 1 year)

ALCOOL 14,5% vol.
ALCOHOL

ASSEMBLAGE 85% Merlot
BLEND 15% Cabernet Franc

PRODUCTION 50.400 bouteilles / 4.200 caisses
50.400 bottles / 4.200 cases

The wine spectator

Very dark, with almost heady blueberry
and plum confiture flavors at the core,
wrapped with extra cassis and boysenberry
notes. Long and liberally laced with toast
and mocha, with a licorice snap edge
on the finish. Best from 2014 through 2024.
91/100

La revue des vins de france

Grand Mayne revient sur le devant de la
scène avec un vin généreux. On retouve
ici le style très mûr, gourmand, au boisé
élégant qui a fait la réputation du cru
dans les années 80. 16,5 - 17,5/20.

ROBERT PARKER – THE WINE ADVOCATE

Another St-Emilion smart buy for consumers, Grand Mayne
has made a number of top wines. This is a full-throttle effort
filled with blueberry and black rasberry fruit, perthaps slightly
more oak than aokaphobes would prefer, but a full-bodied,
concentrated, ageworthy style. Sweet tannin, low
acidity and ripe fruit suggest this well-made St-Emilion
should drink nicely for 15-20 years. 93/100
 


