


Grand Corbin is comfortable with this style of vintage. The estate’s  
northern exposure is a great asset in particularly hot and dry summers.
The blue clay vein that runs through the vineyard at between 90cm and 
150cm maintained the water supply throughout the ripening cycle. The  
variable depth of this vein is also responsible for the mosaic of terroirs at 
Grand Corbin. 

2022 is a blend of this diversity, with the small berries picked at the  
bottom of the hillside bringing concentration and colour, and the larger 
Merlot and Cabernet Franc berries from the top of the plateau giving the 
wine a beautiful aromatic radiance and smooth texture.

The work put in place with Axel Marchal, increasingly precise plot  
selection in particular, has resulted in one of the finest vintages of Grand 
Corbin. The clean, bright fruit is carried far by the soft structure of the 
tannins. The round and flavourful palate gives the wine lots of generosity. 
The balance is perfectly judged and precise. 

This exceptional vintage reveals all the personality of the Grand Corbin 
terroir.

2022



2022
BUDDING

Mars 29

MID-FLOWERING

May 27

FRUIT SET 

June 3 

MID-VERAISON 

July 31 
 

HARVEST

September 12 to 27 

AGING 

12 months  
in French oak barrels  
40% new barrels  

40% one-fill barrels  
20% two-fill barrels 

 
 

BLEND

90% Merlot 

6% Cabernet Franc

4% Cabernet Sauvignon
 



T EC H N I C A L  S H E E T

OWNER

Groupe SMA

GENERAL MANAGER

Laure Canu

VINEYARD AREA

28,5 hectares 

GEOLOGY 

Silica on a bed of blue clay

AVERAGE AGE OF THE VINES 

40 years 

GRAPE VARIETIES 

81% Merlot - 17% Cabernet Franc - 2% Cabernet Sauvignon

PLANTING DENSITY  

6 450 vines per hectare

PRUNING

Guyot double

HARVEST 

Manual, with sorting of berries after destemming

ENVIRONMENTAL COMMITMENT

High Environmental Value certification




