Chateau Pavie / tH3EEE Primeurs 2022
ler Grand Cru Classé “A”/ ZEEE=ATNR—FAREE

Appellation / =X &R
Saint-Emilion Grand Cru / R R B %M

Situation géographique / Location / #IR{i &
Sud-Est du village de Saint-Emilion
YETFEEXERNARES

Superfificie / Surface area / Ef3
42 hectares / 42 ‘Ath

Assemblage / Blend / @& &
52% Merlot, 30% Cabernet Franc, 18% Cabernet Sauvignon
52% ¥87&, 80% mmnEk,18% IREEEk

J

’

1# Grand Cru Classé “A”

Age moyen du vignoble /Average age of the vines / &I
34 ans/years / 34 %

Rendement / Yields / &= Degré / Degree / i&EE

31 hl/ha / 31 BFH/ AL 14.47
Acidité / Acidity / BRFE PH
3.71 3.67
Notes

SAINT-EMILION GRAND CRL
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Caractéristiques géologiques

* Plateau calcaire de Saint-Emilion, a
85 m du niveau de la Dordogne : sol
argilo-calcaire au-dessus du calcaire
a astéries (2/3 du vignoble).

« Cote Pavie, 55 m d’altitude, exposé
plein sud : sol brun argilo-calcaire a
texture fine.

* Pied de Cote : sols sableux, sablo-
argileux et sablo-graveleux

Viticulture

Taille 2 8 bourgeons pour les vieilles
vignes, a 6 pour les jeunes vignes.
Vendanges en vert et effeuillage adapté a
chaque parcelle.

Vendanges manuelles avec tri.

Vinification
Cuves bois thermorégulées. Fermentation
malolactique en barriques.

Elevage
75% barriques neuves et 25% barriques
d’un vin.

Geological characteristics

o Saint-Emilion limestone “plateau”,
located around 85 metres up from the
Dordogne River: clay-limestone soil on
top of chalk with marine fossils (2/3 of
the vineyard).

e Cote Pavie, the “mid-hillside” land, 55
metres up from the Dordogne River,
South exposure: a brown clay-limestone
soil with a fine texture.

o Terroir called “Pied de Cote” composed
of sandy, sandy-clay and sandy-gravelly
sotls.

Growing methods

Pruning down to 8 buds for the old vines and
to 6 buds for the young vines.

Thinning, leaf-stripping, adapted to each plot.
Grapes picked and sorted by hand.

Vinification
Temperature-controlled wooden vats.
Malolactic fermentation in barrels.

Maturing
75% new oak, 25% one year old barrels.
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