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Chateau I'Evecheé

Saint-Emilion Grand Cru

Labels :
quer_: S_CEA CAPDEVIELLE& GINT_ER

@ CONTACTS

CONTACT INFORMATION

SCEA CAPDEVIELLE & GINTER
33330 ST SULPICE DE FALEYRENS
Contact : CAPDEVIELLE

Tel: . . . .

Email : js.capdevielle@chateauleveche.com
Site Web : http://www.vignobles-cg.com

MAIN CONTACT

SCEA CAPDEVIELLE & GINTER
33330 ST SULPICE DE FALEYRENS
Contact : CAPDEVIELLE

Tel: . . . .

Email : js.capdevielle@chateauleveche.com
Site Web : http://www.vignobles-cg.com

% VINEYARD

AREA
4hai18a

SOIL TYPES
Old glacis of sand, Deep gravely
siliceous soils

GRAPE VARIETIES
Merlot 60 %

Cabernet Franc 30 %
Cabernet Sauvignon 4 %
Carmenére 2 %

Malbec 2 %

Petit Verdot 2 %

AVERAGE AGE OF THE
GRAPEVINES
40 years

PRUNING
Simple Guyot

© OTHER INFORMATION

) OENOTOURISM

HOME

Visit by appointment : 06 84 50 65 34
Allyear,January, February, March, April, May, June,
July, August, September, October, November,
December

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

VINIFICATION & AVAILABLE IN THE
FOLLOWING COUNTRIES

HARVEST

Harvest by hand Germany, China, Spain, United States,

France, Hong-Kong, Japan, United

TYPE OF VATS Kingdom, Switzerland

Barrrels, Wood, Stainless
steel

AGEING

New barrels 30 %

A wine barrel and more 70
%

ANNUAL AVERAGE
PRODUCTION
24000 bottles

> Open : Monday, Tuesday, Wednesday, Thursday, Friday from 08:00 to 18:00

» Bus access
> Wine tasting
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