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Clos des ABBESSES
SAINT-EMILION
Appellation d’Origine Contrôlée

80% Merlot

20% Cabernet Franc
5.20 Hectares (12.53 Acres) total estate– 4 Hectares devoted to this St.Emilion.
Sustainable Agriculture Practices
Aged in oak barrels
Vintage(s) on sale: 2006
Specifications: 

45 year old vines on average

Our latest discovery, a “fresh” estate! 
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Meeting Agnés & Philippe CHARIOL was certainly the most pleasant experience we have had in years in Bordelais! This young and very likeable couple in their early forties, decided in 2002 to take over Philippe’s 5 generation family estate in Saint-Sulpice de Faleyrens. Previously used for mix farming, a combination of vineyard and livestock breeding, they slowly converted the estate into a small vineyard (or “Clos”) with the only objective being to produce the finest, most “lively” wines, all while carefully respecting the environment.





Here, we will not find a grand Chateau but an unpretentious farmhouse with ancient stone cellars surrounded by 45 to 50 years old vines cultivated using strict Sustainable Agriculture Practices. Plowing under the vines is still practiced, as well as green covering, leaf removal, short pruning and green harvestings – all done to lower the yields in order to improve quality. Once the harvest is completed and the berries have been hand sorted, the juice will go through a short pre-cold maceration period and a very traditional vinification: 3 to 5 weeks fermentation, not exceeding 28°c, in concrete thermo-regulated tanks, followed by malo-lactic fermentation (also done in tanks). 


At CLOS des ABBESSES, the wines are aged 12 to 13 months in medium toast French oak barrels from the esteemed Allier forest with only 1 racking during this long ageing period. This is done to gently extract the full complexity of aromas in a slow exchange. One single bottling at the estate without fining.





The market is full of Grands Crus St. Emilion, but with CLOS des ABBESSES, we have a “simple” Saint-Emilion AOC, full of sincerity, tender, clean, fruity and refreshing!!! That’s what we felt in love with. By the way, we almost forgot an important detail, CLOS des ABBESSES is located right in front of Château MONBOUSQUET. How’s that for an exceptional terroir!














Saint-Emilion�Area of Production








HIGHLIGHTS


Terroir: Sandy, gravelly.


Characteristics: 2006 CLOS des ABBESSES


45 year old vines on average


Very fresh and clean nose of dark cherries, prunes and stewed fruits, followed by delicate floral and soft spices notes. Tender and round palate, plenty of refreshing fruits, ending with licorice and chocolate hints! A little gem…


Review: Our MUST TRY and GOLD medal value!


Others: LA GRANDE ABBESSES Saint-Emilion Grand Cru (1.2 Hect plot, 50 year old vines)





BORDELAIS





Agnes & Philippe CHARIOL








Spring time old Merlot – CLOS des ABBESSES
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www.promexwines.com








