
 

 

 

 

CHATEAU PETIT FAURIE QUET  AOC Saint- Emilion Grand Cru 

Appellation: Saint Emilion Grand Cru 

Colour: Red  

Surface area: 5 Ha 60 ar 

Production: 35,000 bottles 

Soil: Sandy with a clay and chalk sub-soil 

Vine age: 30 years old  

Varieties: 90% Merlot 10% Cabernet Franc 

Density: 5,500 vines per hectare 

Pruning: Single and double Guyot (6 to 9 buds) 

Production methods: Sustainable pest control, High Environmental 

Value  

Vine tending: Vertical tying, controlled natural seeding. Green 

pruning. Size in green. Target yield 45 hl/ha 

 

Harvest: Powerful machine with a sorting system + selective 

sorting in the cellar 

Vinification: Traditional process in thermo-regulated vats.   

Ageing: 8-10 years, depending on the vintage  

Pairing: Red meat, pheasant with grapes, squab and other game birds. 

 

 

  

https://www.google.fr/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwj2oYCa4bbhAhVRzoUKHVEkBMUQjRx6BAgBEAU&url=https://agriculture.gouv.fr/certification-environnementale-mode-demploi-pour-les-exploi

