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A fam ily story anchored in wine

Wine merchants in the nor th of France since 1804, the Cuvelier  fam ily

acquired Château Le Crock in 1903, classif ied Cru Bourgeois Supér ieur  in

1932. The fam ily then acquired Château Léoville Poyferré (2nd Grand

Cru Classé in 1855) and Château Moulin Riche, both in Saint -Julien, in

1920.

Vineyard

Su r f a ce  a r e aSu r f a ce  a r e aSu r f a ce  a r e aSu r f a ce  a r e a  :   :   :   :  80 hectares, 21 ha of which are in Château Moulin

Riche

Pla n t e d  gr a p e  va r ie t ie s o f  t h e  p r op e r t ie sPla n t e d  gr a p e  va r ie t ie s o f  t h e  p r op e r t ie sPla n t e d  gr a p e  va r ie t ie s o f  t h e  p r op e r t ie sPla n t e d  gr a p e  va r ie t ie s o f  t h e  p r op e r t ie s  :   :   :   :  61 % Cabernet

Sauvignon, 27 % Mer lot, 8 % Pet it  Verdot, 4 % Cabernet  Franc

Ave r a ge  v in e  a geAve r a ge  v in e  a geAve r a ge  v in e  a geAve r a ge  v in e  a ge  :   :   :   :  37 years

D e n si t yD e n si t yD e n si t yD e n si t y  :   :   :   :  8 700 Vines/hectars

So i l sSo i l sSo i l sSo i l s  :   :   :   :  ter races of Mindel gravel, sandy-clay subsoil

Vi t i cu l t u r eVi t i cu l t u r eVi t i cu l t u r eVi t i cu l t u r e  :   :   :   :  Sustainable, no herbicides, no pest icides (m at ing

disrupt ion and reint roduct ion of predators).

Tillage of soil and vegetal fer t ilizers.

Organic and biodynam ic approach on par t  of  the vineyard.

Opt im al dist r ibut ion and aerat ion of the grapes thanks to adapted

pruning of  each vine and leaf plucking.

Harvest

Vin if icat ion

Plot -by-plot , cold pre-ferm entat ion m acerat ion

Barrel Aging

18-20 months in barrel, 80% of which are new

Team

O w n e r sO w n e r sO w n e r sO w n e r s  : the Cuvelier  fam ily Managing

Dir e ct o r sD i r e ct o r sD i r e ct o r sD i r e ct o r s  : Didier  Cuvelier  & Sara Lecompte Cuvelier

W in e  Tou r ism  a n d  Re ce p t ion sW in e  Tou r ism  a n d  Re ce p t ion sW in e  Tou r ism  a n d  Re ce p t ion sW in e  Tou r ism  a n d  Re ce p t ion s  : Anne Cuvelier

Ch â t e a u  O e n o lo gi stCh â t e a u  O e n o lo gi stCh â t e a u  O e n o lo gi stCh â t e a u  O e n o lo gi st  : Isabelle Davin

Co n su l t i n g O e n o lo gi stCo n su l t i n g O e n o lo gi stCo n su l t i n g O e n o lo gi stCo n su l t i n g O e n o lo gi st  : M ichel Rolland

Ce l la r  M a st e rCe l la r  M a st e rCe l la r  M a st e rCe l la r  M a st e r  : Didier  Thom ann

Vin e ya r d  M a n a ge rVin e ya r d  M a n a ge rVin e ya r d  M a n a ge rVin e ya r d  M a n a ge r  : Bruno Clenet
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VIN TAGE 2016 TECHN ICAL N OTESVIN TAGE 2016 TECHN ICAL N OTESVIN TAGE 2016 TECHN ICAL N OTESVIN TAGE 2016 TECHN ICAL N OTES

Bl e n dBl e n dBl e n dBl e n d  :   :   :   :  63 % Cabernet  Sauvignon, 29 % Mer lot, 6 % Pet it  Verdot, 2 % Cabernet  Franc

Yi e l dYi e l dYi e l dYi e l d  :   :   :   :  44 Hl/Ha

H a r ve st  da t e sH a r ve st  da t e sH a r ve st  da t e sH a r ve st  da t e s  : : : :

Al co h o lAl co h o lAl co h o lAl co h o l  :   :   :   :  13.5 % vol

T AT AT AT A :   :   :   :  3.60

p Hp Hp Hp H :   :   :   :  3.66

I PTI PTI PTI PT :   :   :   :  88

Vin t a ge  d e scr ip t ionVin t a ge  d e scr ip t ionVin t a ge  d e scr ip t ionVin t a ge  d e scr ip t ion  : : : :

As the saying goes, “After  the rain comes the sun.”  This rang t rue on June 21st, the f irst

day of  sum m er.  Suddenly, as if  by m agic, the sun shone br ight ly and cont inued unt il

harvest , br inging on a salutary dry spell after  winter  and a rainy spr ing.

Su m p t u o u s f r u i t i n e ss, u n ct u o s i t y  o f  2 0 0 9 , b a l an ce  an d  d e n s i t y  o f  2 0 1 0 …Su m p t u o u s f r u i t i n e ss, u n ct u o s i t y  o f  2 0 0 9 , b a l an ce  an d  d e n s i t y  o f  2 0 1 0 …Su m p t u o u s f r u i t i n e ss, u n ct u o s i t y  o f  2 0 0 9 , b a l an ce  an d  d e n s i t y  o f  2 0 1 0 …Su m p t u o u s f r u i t i n e ss, u n ct u o s i t y  o f  2 0 0 9 , b a l an ce  an d  d e n s i t y  o f  2 0 1 0 …

Su ch  a r e  t h e  ch a r act e r i s t i cs o f  2 0 1 6 , w i t h  r em ar k ab l e  l en g t h  o n  t h e  p a l a t e ,Su ch  a r e  t h e  ch a r act e r i s t i cs o f  2 0 1 6 , w i t h  r em ar k ab l e  l en g t h  o n  t h e  p a l a t e ,Su ch  a r e  t h e  ch a r act e r i s t i cs o f  2 0 1 6 , w i t h  r em ar k ab l e  l en g t h  o n  t h e  p a l a t e ,Su ch  a r e  t h e  ch a r act e r i s t i cs o f  2 0 1 6 , w i t h  r em ar k ab l e  l en g t h  o n  t h e  p a l a t e ,

t h e  se d u c t i o n  t h e  se d u c t i o n  t h e  se d u c t i o n  t h e  se d u c t i o n  an d  e l e gan ce  o f  o n e  o f  t h e  g r e a t e st  v i n t age san d  e l e gan ce  o f  o n e  o f  t h e  g r e a t e st  v i n t age san d  e l e gan ce  o f  o n e  o f  t h e  g r e a t e st  v i n t age san d  e l e gan ce  o f  o n e  o f  t h e  g r e a t e st  v i n t age s

Com m e n t s f r om  t h e  w in e m a k in g t e a mCom m e n t s f r om  t h e  w in e m a k in g t e a mCom m e n t s f r om  t h e  w in e m a k in g t e a mCom m e n t s f r om  t h e  w in e m a k in g t e a m  : : : :
- Deep purplish color

- Dense, fresh and com plex nose, with subt le notes of r ipe fruit  and spices

- The at tack is frank and f leshy, the m id-palate is full and cream y

- The tannic st ructure is dense and powerful

- The f inish is very long and persistent , suppor ted by pleasant  em pyreum at ic notes

 


