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   16 hectares w

ith clay-loam
 topsoil  

and gravelly subsoil on The plateau of N
éac,  

8 hectares in one block on a fabulous  
gravelly m

ound w
hich includes 15 %

 to 20 %
  

of clay on The plateau of Pom
erol,  

and 9 hectares clay-gravelly m
ound.
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 82 %

 M
erlot 

14 %
 Cabernet Franc 

4 %
 Cabernet Sauvignon
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130 000 bottles
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 - Preferm

ent m
aceration at 8-10°C, 

- Alcoholic ferm
entation, 

- M
aceration of 3 to 5 w

eeks, 
- M

alolactic ferm
entation in barrels 

- Gravity flow
 w

inem
aking
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18 to 24 m
onths, no fining, no filtering
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 new
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