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Blend

80% Cabernet Sauvi gnon - 20% Merlot
Dale of harvest

September, 30th to October, 11th 2013

Tasting nole

Grand-Puy-Lacoste 2013 is composed of a majority of cabernet sauvignon (80%) which gives it a fine, smooth

f'i'llTT]C\X'L)I'](, Ilgilil"l ShO\\'iﬂg l'hC CXP]‘CSSiOn llﬂd pol‘cn[i;l] ()("l‘hC terroir.

T‘his wine l’]‘.lS a ]OVCI'\' dCCP g‘.ll‘ﬂ(‘l' COIOUT. A ﬁnc bOU(]UCI’ reveals aromas Of: bl‘.lC]\' H'Ui[ complcmcnrcd b} a

touch of ca

Jall subtl)‘ lifted l))‘ a hint of vanilla spice.

On the palate, the initial impression is precise and linear; the palate shows ripe, well balanced and well

integrated tannins. Overall a wine with charm, elegance and freshness and a very nice clean finish.

Total surface area of the estate

90 hectares around the Chiteau

Vineyard in production

55 hectares in one block around the Chateau
Average age of the vineyard

38 years old

Terroir

Very dccp coarse gr:\\'cl

Vineyard grape varieties

75% Cabernet Sauvignon - 20% Merlot - 5%

Cabernet Franc

Planting density

10 000 vines/hectares
Grafting

Riparia gloire & 101.14

Vin cya l‘d man ‘JgC ment

Mechanical ploughing of the soil Viticulture

practices: Spraying kept to the absolute effective

minimum

Harvest

Exc]usi\'cl_\' hand pic]\'cd

Grape sorting

Two successive selections before and after the de-

stemming process

Vinification

A long period of maceration (about 3 weeks)
Aging

In FrL‘nL‘h 0:1]( bill‘l'cls (7‘;"0 new bill'rL‘]S CZlC]'l Vi ﬂ[:\gc)
for between 16 to 18 months depending on the

vintage.
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