LES VINS DE

SAINT-EMILION

‘CONSEIL DES VINS DE

SAINT-EMILION

¢

Discover

the chéateau on

vins-saint-emilion.com

wla

Chateau la Jorine

Lussac Saint-Emilion

Labels :
Owiner : EARL VIGN:FAGARD:

@ CONTACTS

CONTACT INFORMATION

EARL VIGN. FAGARD

33570 PETIT PALAIS

Contact : VIGN. FAGARD

Tel : 0557697319

Email : vignobles.fagard@wanadoo.fr

Site Web : http://www.vignobles.fagard.com

MAIN CONTACT

EARL VIGN. FAGARD

33570 PETIT PALAIS

Contact : VIGN. FAGARD

Tel : 0557697319

Email : vignobles.fagard@wanadoo.fr

Site Web : http://www.vignobles.fagard.com

% VINEYARD

AREA
3ha30a

SOIL TYPES
Limestone clay soils

GRAPE VARIETIES
Merlot 85 %
Cabernet Franc 15 %

AVERAGE AGE OF THE
GRAPEVINES
45 years

PRUNING
Simple Guyot

© OTHER INFORMATION

) OENOTOURISM

HOME

Visit by appointment : 05 57 69 73 19
Allyear,January, February, March, April, May, June,
July, August, September, October, November,
December

Groups welcome
Languages spoken : English, French
Direct sale at the Chateau

VINIFICATION & AVAILABLE IN THE
FOLLOWING COUNTRIES

HARVEST

Harvest by machine Germany, Belgium, China, United States,
France

AGEING

New barrels 33 %
A wine barrel and more 67
%

ANNUAL AVERAGE
PRODUCTION
22000 bottles

180 hectoliters

> Open : Monday, Tuesday, Wednesday, Thursday, Friday from 09:00 to 18:00

» Bus access
> Wine tasting
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