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LA GRANGE
DE GRENET

Chateau La Grange de Grenet !
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2006 is an outstanding vintage at Grange de Grenet. .
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The oldest vines are 25 years
old. They are planted north-
south for maximum exposure,
and are protected by trees from
westerly, oceanic winds.

The entire Grange de Grenet
vineyard sits on a sunny plateau
with perfectly even ripening
conditions throughout.
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Average age of vines: -
Vineyard size: 1

Density of plantation: +
Pruning: )"$ -
Yield: § "

Vineyard practice: =lutte-raisonee>
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# S 2 0o , 0
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Maceration period: 8to 10 -

Maturation: * § $ 7/,
Assemblage: 4 ) , +
Bottling: 8 ) , +
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