
CHARMES DE CLOS CHAUMONT 2012

Blend / Assemblage : 58 % Merlot, 42 % Cabernets

Production : 18 130 bottles / bouteilles – Alcohol : 14 % vol.

WINEMAKING & AGEING
Fermentation : 3 weeks in concrete tanks.

Cold pre-fermentation maceration & 2 weeks controlled at 28°C. 

Manual punching down.

Ageing : 12 months in oak barrels (which 20 % new).

VINIFICATION & ÉLEVAGE
Vinification : 3 semaines en cuve béton. 

Macération pré-fermentaire à froid & 2 semaines à 28°C. 

Pigeages manuels.

Élevage : 12 mois en barriques (dont 20 % neuves).

MAIN AWARDS & TASTINGS / Principales récompenses

• Gilbert & Gaillard 2015 : 83/100 Beautiful sinks robe, slightly evolved reflections. Nose spread

by very mature fruits, notes of plum, prune. In mouth a mature wine in the very polite material and in the aromas in phase of

evolution. To appreciate without waiting.


