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Chéteau Grand Mayne BP 64 33330 Saint-Emilon

CHATEAU

GRAND MAYNE

grand cru classé

1995

17ha

43 acres

Céteau argilo-calcaire et pied de céteau d’argile et sables anciens sur argile
Slope clay and limestone and foot of the slope clay and old sand on clay

35 ans
35 years

A0hl
40ha

Cuves inox thermo-régulées
Stainless steel tanks with temperature control

18 mois en barriques (80% neuves - 20% 1 an)

18 month in barrels (80% new - 20% 1 year)

13% vol.

75% Merlot
15% Cabernet Franc
10% Cabernet Sauvignon

62.400 bouteilles / 5.200 caisses
62.400 bottles / 5.200 cases

DECANTER WINE MAGAZINE
*% Highly Recommended

Good structure and grip and very good length.
Will develop very well. March 2004.

THE WINE SPECTATOR

In-your-face aromas of toasted oak, ripe berries
and chocolate. Full-bodied, with loads of ripe
fruit and a long, smoke and berry finish.
Absolutely moreish. 90/100. April 1998.

Www.grand-mqyne‘com
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Robert Parker
THE WINE ADVOCATE

An unqualified sleeper of the vintage, the opaque
purple-colored 1995 Grand-Mayne displays a
sweel, creamy, black raspberry-scented nose with
subtle notes of smoky, toasty oak. Both powerful
and elegant, this wine exhibits layers of richness,
nicely integrated acidity and tannin, and an
impressive full-bodied, long finish. This offering
should be drinkable early, and keep for over a
decade. Anticipated maturity: 2000-2013. 90/100.
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