[image: image1.jpg]GRAND VIN DE BORDEAUX
CHATEAU
LOUVIE

CHicsdeinre

VEYRY

SAINT-EMILION GRAND CRU
2006
IS EN BOUTEILLE A LA PROPRIETE

P R e oo e sl




[image: image2.png]JEAN-BAPTISTE AUDY : Tél. 33 (0)5 57 51 62 17 - Fax 33 (0)5 57 51 28 28 - contact@jbaudy.fr - www.jbaudy.fr





Château Louvie Cuvée Veyry / Saint Emilion Grand Cru





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 and is now consultant for many famous Châteaux of Bordeaux and Cahors. He is now one of our consultants on our own estates.








VINEYARD AREA : 5 hectares, which 1.5 are A.O.C. Bordeaux.








SOIL : Clayey-sandy, sandy and clayey-calcareous








GRAPE VARIETIES : 80 % Merlot, 20 % Cabernet Franc


Average age of the vines: 35








HARVESTING : Green harvest, leaf removals- Hand picking parcel by parcel at full ripeness- Sorting out in the vines and in the cellar.








WINEMAKING : Traditional winemaking in thermo regulated stainless steel vats- Complete destemming- Fermentation at 28°C and long maceration during 3-4 weeks- Selection of the best lots. Racking in barrels. Slow malo-lactic fermentation in oak barrels during 2 to 3 months.








AGEING : During 18 months, 12 months in oak barrels of which 25% are new- Controlled oxygenation- Filtration if necessary- No fining








ANNUAL PRODUCTION  :  12000 bottles- Yields : 30-55 hl/ha depending of the parcels, and the millesime.








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


 and supple slightly woody tannins.


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




















