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Saint-Emilion Grand Cru

2006

Saint-Emilion Grand Cru

4 ha

Pied de cote / Cote

South-Facing

Clay and Limestone

5500 vines/ha

40 years

Reasoned with ploughing/plowing
Guyot mixte

Merlot:90%

Cabernet Franc: 10%

14 %

From September 26th to October 2nd, 2006
By hand, in small crates

26 hl/ha

Soaking

Pigeages (punching down the cap)
Malolactic fermentation in wood barrels and wood vats
30 days

Wooden (40/50hl)

18 months - 100% new oak
November 2006

December 15th, 2007

15 700 bottles

Michel Rolland

BP 67 - 33 330 SAINT-EMILION - FRANCE 05.57.51.19.91
CONTACT@MTDECOSTER.COM
WWW.MTDECOSTER.COM

Saint-Emilion Grand Cru

Bernard ex Thibaut Decoster Proprictaires 2 Saint-Emilion
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