OLIVIER CAZENAVE

AUX PLANTES

AOC SAINT-EMILION GRAND CRU
2020

80% Merlot / 20% Cabernet Franc - 13% alcohol

LU= Fine sandy-clay soils at the foot of the hillsides.
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= 1-hectare vineyard.

Hand-harvested grapes, picked relatively early
to preserve the freshness.

Vinification: For the Merlot grapes, the harvest
is sorted, destemmed and crushed. Daily
immersion of the cap is carried out, followed by
a gentle two-week maceration to preserve the
delicacy of the tannins and fruit character.
Ageing: Matured in previously used 225L French
oak barrels (2 to 4 years old).
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SAINT-EMILION
(ORAND CRU

“ Round, expressive and generous, with fresh red
E}— fruit aromas (raspberry, cherry...). Beautiful
tannins that support long ageing.

Rack of lamb, roasted poultry or aged cheese...
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Recommendation: Serve between 15 and 18°C.
Recommended ageing potential: Within 10 years.
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