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Soil Sandy-gravel with subsoil of 
clay and iron dross, 
fine and coarse gravel

Hand-picked in crates.
First inspection of the grapes on the vine.
Vibrating screen and sorting table.
Individual vinification.

Full vinification in barrels for 
18 months, 30% in new barrels, 
60% in 1-wine barrels 
and 10% in amphorae.

60% Merlot 
37% Carbenet Franc 
3% Cabernet Sauvignon

3.70 ha

40 years

6,600 vines per hectare

Temperature-controlled concrete vats, 
wooden casks, amphorae.
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