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Château Louvie / Saint Emilion





LOCATION : In the district of Saint Laurent des Combes on a beautiful soil of slopes and plateau. The estate belongs to Mr Christian Veyry, also owner of Cht Veyry in Côtes de Castillon. A winegrower’s son, he is a talented wine-maker and consultant-oenologist. He collaborated with Michel Rolland for 8 years, and is now consultant for many famous Châteaux of Bordeaux and Cahors. He is nowadays one of our consultants on our own estates.








VINEYARD AREA : 5 hectares








SOIL : Clayey-sandy, sandy and clayey-calcareous.








GRAPE VARIETIES : 80 % Merlot, 20 % Cabernet Franc.


Average age of the vines : 35.








HARVESTING :  Green harvest (1 to 3 supervising according to the year), leaf removals- Hand picking parcel by parcel at full ripeness- Sorting out in the vines.








WINEMAKING : Traditional winemaking in thermo regulated stainless steel vats- Complete destemming- Fermentation at 28°C and long maceration during 3 to 4 weeks at 30°C- Slow malo-lactic fermentation in vats during 2 to 3 months.








AGEING : During 18 months, which 12 are in two and three-years old oak barrels- Controlled oxygenation- Filtration if necessary without fining.


.





PRODUCTION : 10000 to 15000 bottles/year of first wine. Yields: 30-50 hl/ha depending of the parcels and years.








A meaty, silky and ripe wine with copious aromas of ripe balck fruits


 and supple slightly woody tannins.


To taste over grtlled meats, little game and cheeses with character.



































