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CHATEAU CALVIMONT 2015

Chateau Calvimont, second wine of Chateau de Cérons

Appellation : AOC Graves White

Village : Cérons

Surface area : 11 hectares

Geo]ogy . Mixed gravel soil with sand and small stones resting upon a

subsoil of ocean limestone.

75 % Seémillon
Blend : 10 % Sauvignon

10 % Sauvignon Gris

5 % Muscadelle

i “J:‘ =Tl L Vineyard Management :  Sustainable viticulture.
g( xl;’ ' Vine density: 6 600 vine stocks/ha
| CALVIMONT
f Harvest : The grapes are handpicked at their optimum maturity.
GRAVES
They are carefully sorted in the patch before being taken to
L the winery before the crush.

Winemaking : Gravity feed grape reception and production. Slow pressing
of complete bunches. Light racking and fermentation in
small thermo-regulated stainless steel tanks. Stirring of the
lees for 4 to 6 weeks.

Agcing . Aged in thermo regulated stainless steel tanks.
Bottled at the Chateau.
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