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Grand Cru Classé

2012

Saint-Emilion Grand Cru - Grand Cru Classé
3,7 ha

Saint-Emilion Plateau

South-Facing

Gravel, ferruginous sand and clay

6 500 to 8 500 vines/ha

40 years

Reasoned and grassing

Guyot cut with de-budding

Merlot: 75% Grand Cru Classé
Cabernet Franc: 25%

14 %

From October 15th to 17th, 2012

By hand, in small crates, several sortings

35 hl/ha

Soaking from cold to 32°C

L.a Commanderie

Malolactic fermentation in 50% wood barrels, 50% vats

Saint-Emilion Grand Cru

Bernard Decoster Propriétaire Thibaut Decoster Viiculiear

29 days

Concrete (80hl)

17 months - 50% new oak
March 28th, 2014

17 000 bottles

Hubert de Bouard de Laforest

BP 67 - 33 330 SAINT-EMILION - FRANCE 05.57.51.19.91
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