
Arômes de Pavie 2025
AOC Saint-Emilion grand cru, Bordeaux, France

PRESENTATION

Aromas of Pavie" becomes, starting from the 2005 vintage, the label of the second wine of
Château Pavie. This new label succeeds that of "Château Tour Simard", in order to facilitate
the identification of the wine by consumers. This wine mainly comes from young vines
under 10 years old as well as efforts of selection from the first wine. We provide the same
care as for the first wine, both in viticulture and vinification.

TERROIR

Dedicated plot, located on the limestone plateau of Saint-Emilion, 85 m above the level of
the Dordogne: clay-limestone soil above asteriated limestone.

WINEMAKING

Wooden thermoregulated vats. Malolactic fermentation in barrels.

AGEING

50% new barrels and 50% barrels of a wine.

VARIETALS

Merlot 50%, Cabernet franc 50%
TECHNICAL DATA

Surface area of the vineyard: 13.5 ha
Age of vines: 32 years old

TASTING

"This shows density and beauty in the integration of tannins and fruit. Medium-bodied with
attractive blue fruit and a dark, earthy finish. Lightly salty. 50% merlot and 50% cabernet
franc."- James Suckling

REVIEWS AND AWARDS

94-95
James Suckling

96-98
Jeb Dunnuck

93
Decanter
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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