CHATEAU

GRAND CORBIN MANUEL

SAINT-EMILION GRAND CRU

« Composed of 80%, Merlol 15%, Cabernel Franc and the rest Cabernel Sauvignon, the wine has lols

of black currants and sweel cherries along with some lobacco leaf, licorice, and subtle background oak
and earth. 1t should drink well for up lo a decade or more. A 17 acre properly whose wine one rarely sees,
this Saint emilion has performed extremely well and is undeniable a sleeper of the vintage 2010 »

ROBERT PARKER WINE ADVOCATE

TERROIR

Sand on clay-blue clay

VINEYARD AREA
17,3 acres

PLANTING DENSITY
6 500 vines/hectare

AVERAGE AGE OF THE VINEYARD
40 years

VINE GROWING

Sustainable agriculture

HARVEST PERIOD
From September 30 th to October 16 th, 2010

BLEND
85% Merlot, 10% Cabernet Franc and 5% Cabernet Sauvignon

: PRODUCTION
CHATEAU
(RAND CORBIN 270 hectoliters
SAINT-EMILION GRAND CRE
. ANALYSES

Tomille o Gaye

alcohol content: 14,43° pH:3,53

VINIFICATION

Traditional vinification

MATURING
100 % in French oak barrels

Famille de Gaye

vignobles
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