


Certifié FR-bio-16
Product in conversion to organic farming

— � @domaineletrebuchet

Appellation : Bordeaux

Vinification : Concrete tank. Pre-

fermentation cold maceration for 5 

days, alcoholic fermentation for 15 

days with alternating punching 

down and shedding.

Ageing : 6 months an egg of 

sandstone

Blend : 100% Cabernet Franc  

Soils : Limono argilo - sablonneux 

Propriety area : 8.5 ha 

Plot : 1.8 ha Cabernet Franc 

Rendement : 30 hl / ha

Production : 3600 bouteilles 

Total sulfur : 40 mg/l

RÉCOLTE 2021

Cuvée Grès
Humble & Silky

This 100% Cabernet Franc is inspired by its cousin, the Pinot Noir. A subtle 
blend of smoky notes, candied morello cherries and marmalade. The 
palate is full and supple, with accents of black cherry and guignolet. The 
precisely textured vintage offers a lingering finish. Best enjoyed within 5 
years.

Domaine le Trébuchet | Jean-Guillaume de Giacinto
1591 route de la ponzie, 33190 Les Esseintes 

Tél. 05 56 71 26 26 - Mob. 06 20 44 61 73
contact@domaineletrebuchet.com - www. domaineletrebuchet.com




