
UNE PASSION DE CHAUMONT 2015

Blend / Assemblage : 40 % Merlot, 40 % Cabernet Sauvignon, 

20 % Cabernet Franc

Production : 4 660 bottles / bouteilles – Alcohol : 14,5%

WINEMAKING & AGEING
Fermentation : 2 months in oak barrels

Malolactic fermentation : in oak barrels 

Ageing : 18 months in oak barrels

VINIFICATION & ÉLEVAGE
Vinification : 2 mois en barriques. 

Fermentation malolactique : en barriques.

Élevage : 18 mois en barriques.

MAIN AWARDS & TASTINGS / Principales récompenses
Decanter – Jane Anson (January 2017)  91 « An extremely consistent estate, displaying good depth of fruit. 

This really does excel in its category, even though I know it is priced ambitiously for a Côtes wine. It has flesh and good hold thoughout, 

coffee edging, firm tannins, brambly fruits, fine acidity. »

Bettane & Desseauve – Prix Plaisir 2018 : Silver medal

Guide Hachette 2019 : 2*


