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Area : 22 hectares in Ter Grand Cru Classé LA GAFF‘ELI ERE

STiI : Limestone platleau, clay—lime;tone hillsides, silicious at the slopes 7 -/("M”/ /m //i;w S

Plantings : 70% Merlot et 30% Cabernet Franc T EMI
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BLEND
58% Merlot et 42% Cabernet Franc

VITICULTURE
Integrated farming
Pruning in single and double guyot

(ot it Alle/ - Z(ymc//m/
Grass cover between rows PROIPRICTAIRE A ST FrIL TN IFRAMNCEL

Leaf removal and green harvest sor Rl
Hand picked into small crates

DATE OF HARVEST
Merlot: From 22 September to 15 October
Cabernet Franc: From 4 October to 12 Ocober

VINIFICATION

The grapes are kept for 12 hours in a cold room at 7°C before passing
through the optical sorter

Vinification by parcel in stainless-steel temperature - controlled tanks,
e Cold Pre-fermentation and Warm Post-fermentation

e Alcoholic fermentation with pumping over and punching down

e Malolactic fermentation in tanks (75%) and barrels (25%)

® Merlots : vatting during 25-30 days

e Cabernets Francs : vatting during 25-30 days

AGEING

14 to 16 months in barrels. 60% in new French oak barrels

CHARACTERISTIC OF THE VINTAGE

The vine was subject to major stress throughout 2021, due to quite low temperatures and sometimes frost, a chaotic summer,
and severe pressure from disease (downy mildew).

While September was quite cool with sunny periods, and the health of the vines was finally rather good, early October saw

ideal weather condlitions for optimum ripening, especially for the Cabernet Franc. Depending on the terroirs, this allowed us
to delay and optimize picking for the best plots and to harvest healthy grapes at perfect ripeness.

ANALYTICAL PARAMETERS
13.7% vol, AT 3.52, pH 3.3
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