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SELECTION

COUP DE
CEUR

WINE TASTING NOTES

A deep carmine colour.

Intense and complex, reminiscent
of red fruit with notes of citrus and
vanilla ~ flowers. A well-balanced,
unctuous and generous wine. A touch
of violet for a smooth finish on round
tannins.

« LE GUIDE HACHETTE
des Vins - 2010: Cité

« LE GUIDE HACHETTE
des Vins - 2008: 1 Star

« INDY INTERNATIONAL
WINE COMPETITION
2006: Bronze

CHATEAU GRAVES DU BERT
©® Rouge

A few minutes away from the church of Saint-Emilion, in the town of Saint-Sulpice-
de-Faleyrens, stands a beautiful 16th century cottage and its 27.5 acres of vineyard
(merlot and cabernet franc). Finesse and seduction define this exceptional “terroir”
with a yearly production of 40,000 bottles in AOC Saint-Emilion.

The 7th generation of winegrowers, The Poitevin & Lavigne family, add their own
touch to their wines making sure they keep the authenticity of Chéateau Graves du
Bert.

INFOS TECHNIQUES

APPELLATION Saint-Emilion
TERROIR Sand and gravels

BLEND » 85% Merlot
e 15% Cabernet Franc

VINES
The management of the vineyard is precise, traditional and reasoned

GRAPPES HARVEST

The most technologically advanced machine carries out the harvest. As
soon as the grapes arrive at the chai, a total destemming, a hand sorting
by a team of six and a crushing are performed.

VINIFICATION

A pre-fermentation cold maceration of 72 hours in order to extract
aromas a nice colour. A 10 days alcoholic fermentation and a 30 days
maceration under the “marc”

AGEING 15 months on average in uncoated
cement tanks +/- 5% in French Oak

(ENOLOGUE Stéphane Beuret, Daniel Millet &
Famille Poitevin

PRODUCTION 40.000 Bouteilles

ALCOHOL CONTENT 14 % alc./vol.

CLOSURE TYPE Cork

PACKAGING 6 or 12 Packs
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