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

sielals; 1] eI 4000 to 4500 plants/hectare.

limestone clay.

GRAPE AGEING VINIFICATION
Stainless Low temperature with

VARIETIES steel vats. cold maceration.

30 % Grenache

30 % Syrah

30 % Cinsault

5 % Rolle SERVING ALCOOL

5 % Tibouren- TEMPERATURE 125 %

Cabernet Sauvignon - 6-7°

Mourvedre

PRUNIN

EINOD BOTTLE SIZE oo,

Double Royat S E

Cordon pruning. - =

7, N
/NEYAR®

75CL 150CL 300CL 600CL






