
 

 

 

 

 

 

 

 

 

 

 

CHATEAU GRAND MAYNE 

Grand cru classé  

2022 

 

 
SUPERFICIE 

AREA OF PRODUCTION 

17 ha (15 ha en production) 

43 acres (37,07 acres in production) 

 

GEOLOGIE 

TERROIR 

Côteau argilo-calcaire et pied de côteau d’argile 

Slope clay and limestone and foot of the slope clay 

 

AGE MOYEN DES VIGNES 

AVERAGE AGE OF THE VINES 

30 ans 

30 years 

 

DATE DES VENDANGES 

HARVEST PERIOD 

Merlot : 8 au 15 septembre   Cabernets : 16 au 20 septembre 

Merlot: September 8 to 15  Cabernets: September 16 to 20 

 

RENDEMENT 

YIELD 

41hl/ha 

 

VINIFICATION 

 

Cuves bois et inox thermos-régulées 

Wooden and stainless-steel tanks with temperature control 

 

ELEVAGE 

AGEING 

18 mois en barriques (60% fut neuf, 40% futs d’un an et 2 ans) 

18 months in barrels (60% aged in new oak barrels, 40% aged in 

one- and two-year-old barrels) 

 

ALCOOL 

ALCOHOL 

 

14,4% vol. 

 

pH 

 

3,7 

  

ASSEMBLAGE 

BLEND 

75% Merlot 

25% Cabernet Franc 

   

PRODUCTION 60.000 bouteilles / 60.000 bottles 

 

 

  

  



 


