CHATEAU
SAINT-MAUR

— CRU CLASSE ——

L'EXCELLENCE

COTES DE PROVENCE - AOP | CRU CLASSE

The Excellence range embodies the estate's DNA. It combines the expression
of the terroir and elegance, in all humility, to offer wines of gastronomy.

TERROIR DENSITY OF PLANTATION
el e ez Ll 4000 to 4500 plants/hectare.
limestone clay.
AGEING VINIFICATION
GRAPE Stainless Low temperature with
VARIETIES steel vats. cold maceration.
40 % Grenache
25 % Syrah
20 % Cinsault
4 % Cabernet sauvignon SERVING ALOCOOL
3 % Mourveédre TEMPERATURE 13 %
2 % Tibouren 6-7°
PRUNING
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75CL 150CL 300CL 600CL




