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Domaine Alain Aubert Chateau Abelyce 2015

“Structured and smooth combined with a rich texture”

Vineyards

Work of the vines: Vineyard management plot by plot. Severe pruning double guyot,
leaf thinning, bunch thinning, carefully sorted by hand and machine.

Production

Appellation
Saint Emilion Grand Cru

) Stainless steel fermenting vats temperature controlled. Catch the cap by hand. Ageing
ocation

St Sulpice de Faleyrens in French oak barrels, average length 18 month. 30% in new barrel. Bottling at the
Winery Size estate.

10.5 HA

Winemaker .

Amélie Aubert TaStIng NOteS

Varieties

70% Merlot - 10% Cabernet An intense black ink sinks in reflections of ruby color. Aromatic range of black fruits

Sauvignon, 20% Cabernet Franc o . .
freshly highlighted complemented by a subtle woodiness and elegant with notes of soft

/é\(g);:gNeW French barrels for 18 spices. The mouth is ample and silky thanks to fine tannins.

months

Age of Vi
Age of Vines Accolades

Elevation
15m

Soil 92 — 2015 Chateau Abelyce — James Suckling
Sandy-gravel and Clay-bonded

Max Yield 90 — 2015 Chateau Abelyce — Wine Enthusiast
5000 Kgs/Ha

Alcohol Content 91 -2015 Chateau Abelyce — Tastings

13.5%

Production
63.000 Bottles

Farming
Reasoned Protection
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