
 

 

 

2012 
 
Controlled appellation : Saint Emilion Grand Cru 
Area : 2  ha out of a 5,81 ha estate 
Production : 70 hectoliters (10 000 bottles) 
Yield : 35 hl/ha 
Grape varietals : 85% Merlot and 15% Cabernet franc 
Density : 5 200 vines per hectare  
Soils :  Sand and gravels  
Average age of vines : 40 years 
Winemaker : Stephane Derenoncourt 
 
Harvest 

 Dates : 1st October for Merlot and 6th October for the Cabernet Franc 

 Manual harvest for a first selection of the best grapes 

 Drying up of the bunches before destemming  

 Hand sorting after destemming 
 

Winemaking 

 Concrete vats 

 Bleeding of 15% on the date of the harvest 

 Extraction by pumping over and shedding 

 Fermentation : 9 days for the alcoholic fermentation, 15 days for the 
malolactic fermentation 

 Maceration of 28 days 

 Aging in French oak barrels (50% new oak, 25% one-year old and  25% 
two-year old) 

 Stirring of the wine while in barrels, limited racking 

 Alcohol content : 14% alc/vol 
 
Commentary on the 2012 
Nature was particularly capricious creating the need for important works in 
the fields : a wet spring resulting in a lack of homogeneity at the time of the 
« veraison ». Consequently, a late green harvest was done at the end of 
August to have a homogeneous ribbon of ripe grapes ready for harvest.  

 
A sunny and pleasant month of September unfortunately concluded by rains 
in late September triggering the development of botrytis and speeging up the 
decision to harvest. In such conditions, the selection allowed by the manual 
harvest and the further hand sorting on the sorting table make a big 
difference with automated processes. In spite of difficult conditions, we 
were able to start the fermentations with healthy and ripe grapes. 

 


