
 
 

 

 

  

 

 
 

Grapes 
80% Merlot 

20% Cabernet-Sauvignon 

 

Wine growing 
Sandy-gravelly soil 

Density 5500 vines/ha 

Traditional soil work (no herbicide) 

Bio-Dynamic Green fertilizer seedlings 

Stripping, debudding, harvest in green by hand 

 

Winemaking 
Eco-responsible cellar to limit the consumption of water and 

energy 

Cold maceration 

Vinification in thermo-regulated stainless steel tanks 

 

Ageing 

Ageing in barrels and stainless steel tanks for 12 months 
 

Tasting 
A shiny dress with an intense purple. A finely woody red 

fruit nose. A balanced mouth, round and silky tannins. A 

beautiful aromatic persistence. 

Guard potential 15 years. 

Les Délices d’Apollon 
Red Graves AOC 
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