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CHATEAU CORBIN 33330 SAINT-EMILION France

CHATEAU CORBIN 2019 PRIMEUR

Grand Cru Classé

Saint-Emilion Grand Cru

In the commune of Saint-Emilion, bordering the Pomerol appellation
Anabelle CRUSE and Sébastien BARDINET

Anabelle CRUSE BARDINET

Jean-Luc THUNEVIN

Jean-Philippe FORT in collaboration with Michel ROLLAND
Through négociants on the Bordeaux market

Membre de la
1ere association
SME Bordeaux
certifiée 1SO 14001
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Clay and clay-sand over an iron-rich clay subsoil
13 hectares (32 acres)

83% Merlot, 17% Cabernet Franc

30 years

3309, 101-14, Riparia

From 6,667 to 8,333 vines per hectare

Single Guyot

Integrated crop management, eco-friendly

By hand, in small crates

Merlot from 17" September to 3™ October
Cabernet Franc the 30" September and 4™ October
48 hl/h before selection

3 sortings, de-stemming, crushing
From 1 to 4 pump-overs per day during the alcoholic fermentation
18 temperature-controlled, unlined concrete vats
26°

19 to 22 days

Pneumatic

In French oak barrels with 40% new oak

From 15 to 16 months

First wine 80%, second wine 20%

Merlot 90%, Cabernet Franc 10%

62,000 bottles

14,55% vol.
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