
AOC LUSSAC SAINT EMILION

History :  vineyard bought by the Dubreuil  Family  in 1985

Area : 5 Hectares

Vineyard : 35 years aged

Grape Varieties : Merlot 70%, Cabernet franc 25 %, Cabernet sauvignon 5 %

Soil : clay, clay-limestone, or clay-gravel with hints of iron.

Harvest  : Harvest  : mechanical, at optimal ripeness

Vinification : Strict control of the fermentation, with heat regulation. Long –lived                  
               between 3- 4 weeks.                            

Maturing : In concrete vat or stainless vat while 18 months with regular racking.                         

Production : 20 000 bottles

Tasting comment : a wine for pleasure, rich and complex of a deep purple colour. 
An elegant and spicy nose with aromas of cinnamon, pepper, liquorice and red fruits. 
An harmonius rich and powerful wine, with excellent potential for ageing in the better An harmonius rich and powerful wine, with excellent potential for ageing in the better 
vintages.
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