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GRAND CRU CLASSE SAINT-EMILION

17 ha (14,5 ha en production)
43 acres (34.6 acres in production)

Coteau argilo-calcaire et pied de coteau d’argile
Slope clay and limestone and foot of the slope clay

35ans
35 years

Du 24 Septembre au 9 Octobre
From September the 24" to October the 9th

22hl/ha

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

18 mois en barriques (70% neuves —30% 1 an)
18 months in barrels (70% new —30% 1 year)

14,5% vol.
67% Merlot
33% Cabernet Franc

36.000 bouteilles / 3000 caisses
36.000 bottles / 3000 cases

Chateau Grand Mayne - 33330 Saint-Emilion www.grand-mayne.com Tél +33(0)557 7442 50 Fax +33(0)5 57 74 41 89 grand-mayne@grand-mayne.com



