VIGNOBLES GONET-MEDEVILLE

CHATEAU DES EYRINS
MARGAUX

AREA: 2.9 hectares
TERROIR: Deep gravel

GRAPE VARI

IES: 27% Merlot 70% Cabernet Sauvignon
3% Petit Verdot
HARVEST: Handmade
VINIFICATION: stainless steel tanks fermentation,
maceration around 21 days en barriques
AGEING: 50% of the wine in new barrels during 18

months, 50% of the wine In tanks during

CHATEA

s 18 months
EEY B [DI\ BOTTLING: 20 months after harvest

MARGAUX AVERAGE ANNUAL
PRODUCTION: 1 300 cases

CONTAING SULPHITES

GRAND VIN DE BORDEAUX
EARL DES EYRING 33460 - FRANCE
PROPRIETAIRE A MARGAUX _
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SCEA Julie GONET-MEDEVILLE
4. rue du Port 33210 Preignac - France
Tel.: +33 (0) 556 76 2844 - Fax : +33 (0) 5 56 76 28 43
www.gonet-medeville.com - contact@gonet-medeville.com




