VINTAGE 2024

Balancing act Vintage!

OWNER

MANAGING DIRECTOR
DIRECTOR
CONSULTANTS

APPELLATION
CLASSEMENT
LOCATION

SURFACE AREA

SOIL TYPE

GRAPE COMPOSITION

PLANTING DENSITY

AVERAGE AGE OF THE VINES

HARVEST

BLEND

VINIFICATION

AGEING

ANALYSIS
PRODUCTION

Famille Philippe Cuvelier
Matthieu Cuvelier

Emmanuel de Saint Salvy

Michel Rolland and Julien Viaud

VINEYARD

Saint-Emilion Grand Cru
Grand Cru Classé

Few hundred metres north west of the village
of Saint-Emilion

17 hectares

Clay-limestone and sandy-clay
90% Merlot

10% Cabernet Franc

6,000 to 8,000 vines per hectare
25 years

2024 VINTAGE

From 25" September to 7t October 2024

95% Merlot

05% Cabernet Franc

Fermentation in temperature-controlled, small-capacity vats,
moderate extraction, vatting period lasting 24 to 28 days
25% new barrels - 25% second-fill barrels - 25% third-fill
barrels - 25% in vat

14 months’ ageing

Alc. 13,5% vol - pH 3,7

32 hl/ha - 48,000 bottles



