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H. CUVELIER ET FILS

Chateau Le Crock
Saint-Estéephe Cru
Bourgeois Supérieur
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VINS D'EXCEPTION

$61.50

* Suggested retail price

2017
i Product code 13987748
$  Licensee price $53.29
il Format 12x750ml
B Listing type SAQ Specialty by lot
I8  Status Available
W  Type of product Still wine
[™  Country France
(®  Regulated designation Appellation origine controlée (AOC)
Q Region Bordeaux
W  Appellation Saint-Estéphe
@  Classification Cru bourgeois
Varietal(s) Merlot 46 %
Varietal(s) Cabernet Sauvignon 40 %

-~ URLE B EY
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Varietal(s)
(s

Cabernet Franc 8 %

Varietal(s) Petit Verdot 6 %
Alcohol percentage 13%

Colour Red

Sugar content 0,3

Closure type Cork

A boire

Aging up to 10 years

ABOUT THIS WINERY

The history of the Cuvelier family begins in 1804, when Henri Cuvelier founded the H. Cuvelier et
Fils trade in northern France. The success is immediate. In the early 1900s, Paul Cuvelier and his
brother Albert decided to acquire several Bordeaux estates. Chateau Le Crock is the first property
of the family, followed by Chateau Léoville Poyferré in 1920, accompanied by Chateau Moulin
Riche.

TASTING NOTES

Chateau Le Crock 2017 is a pleasant and suave wine with aromas of plum and ripe fruit and
presenting an elegant tannic structure. Perfect pairing with a prime rib, leg or lamb tagine, hard
cheeses or dark chocolate desserts.

PRODUCT NOTES
Soils of Garonne gravel. Clayey subsoil. Vines 40 years old and over.
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For the harvest, the grapes are sorted in the vineyard and harvested by hand, in crates. The
vinification takes place in temperature-controlled stainless steel vats. Aging in French oak barrels
(33% new) for 18 months.
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