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GRAND CRU CLASSE
SAINT-EMILION

GENERAL
Classification Grand Cru Classé
Appellation Saint-Emilion Grand Cru
Location In the commune of Saint-Emilion, bordering the Pomerol appellation
Owners Anabelle CRUSE and Sébastien BARDINET
Manager & Winemaker Anabelle CRUSE BARDINET
Distribution of wines Through négociants on the Bordeaux market
Environmental Member of the
certifications af’aQ 1st ISO 14001
certified Bordeaux

EMS Association
VINEYARD
Soils Clay and clay-sand over an iron-rich clay subsoil
Surface area in production 13 hectares
Grape varieties 90% Merlot, 10% Cabernet Franc
Average age of the vines 32 years
Rootstocks 3309, 101-14, Riparia
Density of plantation From 6,667 to 8,333 vines per hectare
Pruning system Single Guyot
Vine-growing A good farming common sense approach
Harvesting By hand, in small crates
Harvest date Merlot from 6% to 17" September

Cabernet Franc the 23' September
Yield The right balance
WINE
Sorting Densimetric sorting
Extraction By pump-overs
Vats 18 temperature-controlled, unlined concrete vats
Vatting Period 17 to 27 days
Ageing French oak barrels, vats and glass wineglobes
Selection 100% first wine
Blend Merlot, Cabernet Franc
Estimated production 78,000 bottles
Alcoholic degree 14% vol.
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