
Saint-Emilion Grand Cru 2022

AOC Saint-Emilion grand cru, Bordeaux, France

Thanks to its winemakers present in the 8 municipalities that make up the Saint-

Emilion appellation, the Union of Producers produces this wine following a unique

blend of grapes from complementary terroirs. The expertise of our teams, combined

with the quality of our terroirs and the strict adherence to a very strict specifications

in the vineyard, make this product a wine not to be missed under any circumstances.

TERROIR

Clay-limestone soils and sands

IN THE VINEYARD

Parcellar and grape variety harvests

WINEMAKING

Gravity filling in thermo-regulated stainless steel tanks

Pre-fermentation maceration

25 to 30 days of vatting

Malolactic fermentation in tanks

AGEING

Aging for 12 to 14 months in French oak barrels.

VARIETALS

Merlot 85%, Cabernet franc 15%

14 % VOL.

Contains sulphites. 

SERVING

Serve at room temperature.

VISUAL APPEARANCE

Of a magnificent deep garnet color.

AT NOSE

The nose is intense with notes of blackcurrant, vanilla, and undergrowth.

ON THE PALATE

The mouth is rich and spicy, offering the palate a generous structure and a beautiful length.

FOOD PAIRINGS

To be enjoyed with delight on vanilla duck or duck legs.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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