LES VINS DE

SAINT-EMILION " chiteau Gravet Renaissance

Saint-Emilion Grand Cru

Labels :
Owiner : SCEA PEUCH-ALBERT

@ CONTACTS ) OENOTOURISM
CONTACT INFORMATION HOME

SCEA PEUCH ALBERT

33330 ST SULPICE DE FALEYRENS

Contact :

Tel : 05.57.24.66.69
Email : gravet.renaissance@wanadoo.fr
Site Web : http://chateaugravetrenaissance.com

MAIN CONTACT

SCEA PEUCH ALBERT

33330 ST SULPICE DE FALEYRENS

Contact :

Tel : 05.57.24.66.69

Email : gravet.renaissance@wanadoo.fr

Site Web : http://chateaugravetrenaissance.com

‘CONSEIL DES VINS DE

SAINT-EMILION

" % VINEYARD VINIFICATION & AVAILABLE IN THE
FOLLOWING COUNTRIES
AREA HARVEST
11ha69a4ca Harvest by hand Belgium, France, Hong-Kong
SOIL TYPES TYPE OF VATS
Limestone clay soils Barrrels, Cement,

Stainless steel

GRAPE VARIETIES

Merlot 65 % AGEING

Cabernet Franc 35 % New barrels 30 %
A wine barrel and more 70
%

AVERAGE AGE OF THE

GRAPEVINES

35 years ANNUAL AVERAGE
PRODUCTION

PRUNING 60000 bottles

Simple Guyot

480 hectoliters

© OTHER INFORMATION

Discover

the chéateau on

> Not available

vins-saint-emilion.com
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