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Roce de Candale

Saint-Emilion Grand Cru

2022

Saint-Emilion Grand Cru

8 ha

Pied de cbte / Cote

South-Facing

Clay and Limestone

5500 to 7800 vines/ha

40 years

High Environmental Value Level 3
Guyot mixte

Merlot: 90%

Cabernet Franc: 10%

14 %

From September 19th to 20th, 2022
Mechanical

38 hi/ha

Soaking

Pigeages (punching down the cap)
Délestage

20 days

Concrete

12 months

September 2024

31000 bottles

Stéphane Derenoncourt

BP 67 - 33 330 SAINT-EMILION - FRANCE 05.57.51.19.91

CONTACT@MTDECOSTER.COM
WWW.MTDECOSTER.COM
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