CHATEAU
SAINT-MAUR
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SAINT-M

COTES DE PROVENCE - AOP | CRU CLASSE

The Saint-M range are wines of intense pleasure,
ideal for aperitif or informal cuisine designed for sharing.

TERROIR DENSITY OF PLANTATION
Schist and quartz-rich 4000 to 4500 plants/hectare.
limestone clay.
AGEING VINIFICATION
GRAPE VARIETIES Stainless Low temperature with
30% Grenache steel vats. cold maceration.
25% Cinsault
20% Syrah
10% Mourvedre
10% Cabernet Sauvignon SERVING ALcooL
5% Tibouren TEMPERATURE 125 %
60
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50CL 75CL 150CL 300CL




