
 

 

 

 

 

 

 

 

 

 

 
 
WINEMAKER 

Charles BRUN 

 
PRODUCTION AREA 

0.9 ha 

 
SOIL AND SUBSOIL 

Gravel over a limestone clay subsoil 

 

BLENDING 

90 % Cabernet Sauvignon, 10 % Merlot,  

 

DENSITY  OF VINE PER HECTAR 

10 000 Plants / ha 
 
MANUAL HARVEST  
 
VINIFICATION AND MATURING 

Traditional vinification per plugging down on Stainless steel 

open fermenter.  

Maceration: 25 to 30 days 

Malolactic ferment in tank   

Maturing in French Oak Barrel for 14 to 18 Month  

 

REWARD AND QUOTE :  
Guide Hachette des vins 2019: 1 etoile  
 

 

 

 

 

 

 

EARL C.BRUN, 13 chemin de larue 33460 CUSSAC FORT MEDOC 
Phone +33 6 15 55 14 90 
Email : charles@lauga.com – www.lauga.com 


