
 

 

 

Plots located on different slopes surrounding the village of Maimbray.  

Soil characteristics: clay-limestone (« terres blanches ») 

 

Sauvignon 

Pruning system: Guyot simple 

Soil maintenance: grass-cover between 

rows, hoeing under the row 

Vine training: disbudding, tying-down, 

removal of unwanted leaves, thinning out 

when necessary 

Hand-picked grapes 

Surface: 10.5 hectares 

Yield: 64 hectoliters by hectare 

Vineyard average age: 30 years 

Planting density: 7000 vinestocks by 

hectare 

 

Pneumatic pressing with slow and gentle 

extraction program. 

Vinification in stainless steel tanks, 

fermentation with neutral selected yeasts 

Maturing on lees, in stainless steel tanks, 

without wine stirring, during 7 months. 

 

Alcohol: 13.9 % vol 

Total acidity: 3.6 g/l H2SO4. 

pH : 3.22 


