CHATEAU
SAINT-MAUR

— CRU CLASSE ——

CLOS DE CAPELUNE

COTES DE PROVENCE - AOP | CRU CLASSE

An exceptional parcel means exceptional wine. With Clos de Capelune,
Chateau Saint-Maur has created a single vineyard range of magnificent
intensity and immense elegance. Gastronomic wines just made

for incredible moments and fine food.

DENSITY OF PLANTATION

TE.RROIR 4000 to 4500 plants/hectare.

Schist and

quartz-rich

limestone clay. AGEING VINIFICATION
Stainless Low temperature with
steel vats. cold maceration.

GRAPE

VARIETIES

60 % Syrah SERVING ALCOHOL

25 % Rolle TEMPERATURE 13,5 %

15 % Grenache 8°

PRUNING METHOD BOTTLE SIZE

Double Royat

Cordon pruning. LN
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PRODUCTION AR
9 000 bottles. 75CL 150CL
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