SAINT-EMILION GRAND CRV

CHATEAU LA FLEUR PEREY

Saint Emilion Grand Cru

6.1 ha Winemaking takes place in 500 liters oak barrels or in
48hl/ha temperature controlled concrete tanks depending of
Guyot Double parcels.
Clay and gravelly ridges A cold pre-fermentation maceration follows a 4-to-6-week
45 years old long vatting.
Sustainable farming with carefully managed soil Alcoholic  fermentation precedes the malolactic
and enherbed rows. fermentation that also takes place in barrels.

The wine is then aged for 18 months in 100% French oak
68% merlot barrels.
32% cabernet franc
Wooden cases of 6 or 12 bottles.
Single plot facing famous Chateau Monbousquet

hand-picked



