GRAND CRU CLASSE DE GRAVES

DOMAINE DE CHEVALIER PRIMEUR

2011

DOMAINE DE CHEVALIER BLANC

85 % Sauvignon — 15 % Sémillon
14°-PH: 3,1-Yield : 37 hl/ha

22 000 bouteilles

Picked from 23/08 to 09/09 exclusively in the morning
(for freshness and ageing potential).

Brilliant pale gold.

Intense nose of fresh citrus fruit and white peach.
Gravely soil notes are also very present with menthol
and flinty flavors.

On the palate very pure and straight wine showing a
great richness perfectly balanced by fruit and soil
acidity. Feeling of sweetness traducing perfect
ripeness of the fruit. Very long finish.

Precise and balanced wine with concentration and
very high class style.

Authentic wine.

DOMAINE DE CHEVALIER ROUGE

65 % Cabernet Sauvignon — 30 % Merlot — 5 % Petit Verdot
13,3°-PH : 3,7 — Yield : 30 hl/ha
87 000 bouteilles
Picked from 13/09 to 30/09

Deep, dark and brilliant color.

Intense ~and expressive nose of blackberries,
blueberries and other complex notes of spices: pepper,
fresh leather and menthol.

On _the palate finesse is evident. This wine is rich,
fleshy, fruity, concentrated with  great tannins.
Harmonious and full of delicatessen. Long finish and
great energy showing the quality and the respect of
the fruit. The terroir notes give freshness and
complexity in the long finish.

Authentic and first class wine.
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