Ch Pavie
Saint-Emilion Grand Cru

THE FACTS

COUNTRY: France

REGION: Bordeaux
APPELLATION: Saint-Emilion Grand Cru

CEPAGE: 50% Merlot, 34% Cabernet Franc, 16% Cabernet
Sauvignon

WINEMAKING: Picked and then sorted by hand, the harvested
fruit is received in 21 temperature-controlled oak vats. After a

38-day vatting period, the malolactic fermentation is carried out
in barrels.

AGING: 75% new barrels and 25% second-fill barrels

THE STORY

The history of this estate stretches back centuries, with
vines thriving on the slopes of what is now Chéateau
= Grand O Pavie as early as the 4th century. Since Mar;h 19.98,
. NS Chantal and Gérard Perse have owned this illustrious
: ' property, classified as a Premier Grand Cru Classé "A."
Renowned for its exceptional Saint-Emilion terroir,
N s < . Chéateau Pavie produces wines celebrated for their
Ehateau PaVle structure and elegance, achieved through meticulously

SAINT-EMILION GRAND CRU limited yields of just 31 hl/ha.
2020

€ 4 PERSE - VITICULTEURS TH E AD ] ECTIVES
' AROMAS / FLAVORS: Dark fruit and minerality

THE SELLING POINTS
AWARDS: 100pts James Suckling
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