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Grand Corbin has a quite unique soil of silica on blue clay, with very diffe-
rent terroir identities. Since 2022, the team has been refining its unders-
tanding of this terroir to capture its identity and make wines that are ever
more faithful to their origin. Axel Marchal, who has been consulting for the
estate for two years, explains, “a fine wine should be a faithful reflection
of a place. Our work at Grand Corbin consists in increasing precision to
respect the soil types and best express the identities of this great terroir,
anchored in its appellation.”

This new approach has produced a flavourful 2023 vintage, bursting with
fruit. The harvest took place over an extended period — from 14 Sep-
tember to 6 October — in excellent conditions. Each grape variety could
be picked at optimum ripeness and in perfect health. The delicate textures,
smoothness and mellowness of this vintage are the result of a precise ap-

proach to winemaking.
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BUDDING
April 1¢f

MID-FLOWERING
May 29

FRUIT SET
June 6

MID-VERAISON
July 27

HARVEST
September 14 to October 6

AGING

12 months

in French oak barrels

359% new barrels
409 one-fill barrels
259 two-fill barrels

BLEND

84% Merlot
13% Cabernet Franc
3% Cabernet Sauvignon
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TECHNICAL SHEET

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
80% Merlot - 18% 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
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GRAND CRU CLASSE

DCO

SAINT-EMILION GRANI

M1S EN BOUTEILLE
AU CHATEAU




