
FICHE TECHNIQUE
CHÂTEAU PETIT GRAVET AÎNÉ
SAINT-ÉMILION GRAND CRU

CATHERINE PAPON-NOUVEL

GUIDE HACHETTE

Petit Gravet Aîné 2014 :  
Petit Gravet Aîné 2013 : 
Petit Gravet Aîné 2012 :  
Petit Gravet Aîné 2011 : 
Petit Gravet Aîné 2010 : coup de 
Petit Gravet Aîné 2008 : coup de 

Notes R. PARKER / N. MARTIN

Château Petit Gravet Aîné 2016 = 92-94
Château Petit Gravet Aîné 2015 = 92-94
Château Petit Gravet Aîné 2013 = 83-86
Château Petit Gravet Aîné 2012 = 89-92
Château Petit Gravet Aîné 2011 = 91 +
Château Petit Gravet Aîné 2010 = 93
Château Petit Gravet Aîné 2009 = 94+
Château Petit Gravet Aîné 2003 = 90

Notes J. SUCKLING

Château Petit Gravet Aîné 2016 = 91-92
Château Petit Gravet Aîné 2015 = 92-93
Château Petit Gravet Aîné 2013 = 90
Château Petit Gravet Aîné 2012 = 87-88
Château Petit Gravet Aîné 2011 = 89-90

Notes Antonio GALLONI

Château Petit Gravet Aîné 2016 = 93-96
Château Petit Gravet Aîné 2015 = 90-93

Note René GABRIEL

Château Petit Gravet Aîné 2015 = 19/20

Notes JM QUARIN

Château Petit Gravet Aîné 2016 = 88
Château Petit Gravet Aîné 2015 = 89

Note M. BETTANE
Château Petit Gravet Aîné 2016 = 94/100
Château Petit Gravet Aîné 2015 = 16-17/20

THE ESTATE’S ORIGINS
In 1999, the family estate, Château Petit 
Gravet, was divided into two parts as 
the result of a property succession. The 
vineyard is situated at the foot of the 
village of Saint Emilion.  

SURFACE AREA UNDER PRODUCTION
2.3 hectares, 7,000 bottles 

AVERAGE AGE OF VINES
70 years

SOIL TYPE
Deep sand  

GRAPE TYPES
Atypical grape types for the Saint Emilion  
appellation: Merlot 20%, Cabernet Franc 
80%

VINEYARD MANAGEMENT
Vines ploughed or natural green cover 
of rows according to the year and water 
balance.

HARVESTING AND WINEMAKING
The grapes are collected in small trays, 
then bunches are sorted twice. Alcoholic 
fermentation starts naturally and 
malolactic fermentation is carried out 
solely in new barrels. 

AGEING
Ageing usually lasts 18 months and is 
adapted to the vintage. 
We carry out the bottling on the estate.

THE TASTE
Cabernet Franc dominates the blend, 
creating an altogether atypical and 
outstanding Saint-Emilion.
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