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Osage

Saint-Emilion Grand Cru
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— Vineyard

X_ AREA
2 ha

P SOILTYPE
Clay-limestone soils

-§0‘3”§ GRAPE VARIETIES
Merlot 100 %

A?Qy AVERAGE AGE OF THE VINES
45

— Countries where the wine is

— Winemaking

4 HARVEST

Manual

@ TYPES OF TANK
Concrete

& AGEING

New barrels 100 %

% ANNUAL AVERAGE PRODUCTION
3330 bottles

— Environmental certifications

sold
CHINA JAPAN HAUTE VALEUR ENVIRONNEMENTALE
FRANCE SWISS
HONG-KONG GERMANY

Hand stripping on the rising sun side- limited yields of 22.5 hl / hectare- In the cellar, we work this wine in order to obtain the best
balance-pre-fermentation maceration-use of selected yeasts-maceration time 4 weeks-malolactic fermentation in barrels. Osage is a
tree from North America. The wood of this tree is recognized for these remarkable physical characteristics namely flexibility and
power.His absence of veins and the density of his grain finally gives him a rare elegance.

Adress Opening times Contact at the property
OSAGE Monday, Tuesday, Wednesday, Thursday, Friday Beauchene Stéphane

Chateau Fourney From 09:00 to 12:00 and from 14:00 to 17:30 Chateau Fourney

33330 ST PEY D ARMENS B.P.23

Phone: 0557 56 10 20 33330 ST PEY D ARMENS
Fax: 0557 47 10 50 Phone: 0557 56 10 20
Mobile : 0686301664



