
2
0

0
0

2
0

0
1

2
0

0
2

2
0

0
3

2
0

0
4

2
0

0
5

2
0

0
6

2
0

0
7

2
0

0
8

2
0

0
9

2
0

1
0

2
0

1
1

2
0

1
2

2
0

1
3

2
0

1
4

2
0

1
5

2
0

1
6

2
0

1
7

2
0

1
8

2
0

1
9

2
0

2
0

2
0

2
1

2
0

2
2

2
0

2
3

O P T I M U S

E S T A T E  C U V É E

C Ô T E  A  C Ô T E

C A B E R N E T  S A U V I G N O N

L E S  D E M O I S E L L E S

S I B L I N G

I N S P I R A C I Ó N

C H L O É

F O R  H E R

L E S  C O U S I N S

É P I C É

L E  R E T O U R

L E  G R A N D  V E R D O T

L A  S U I T E

A N T O L I E N

E S T A T E  C U V É E  B L A N C

E S T A T E  R O S É

E S T A T E  R O U S S A N N E

W H I T E / R O S É

R E D

T h e  a g i n g  c h a r t  i s  s h o w n  i n  y e a r s  b y  v i n t a g e

U p d a t e d  A p r i l  2 0 2 4

A G I N G  C H A R T
A brief comment regarding our scale:

Drink/Early maturity - The wine is drinkable 
now, but it  is in the earliest stage of maturity 
and can be cellared for up to 10-15 years.

Drink/peak maturity - This is the ideal time-
frame we aim for the most enjoyable drinking 
experience and can be cellared 3-10 years.

Drink/late maturity - The wine is drinkable 
now, and we do not recommend aging much 
longer, 1-3 years maximum.

Past Prime - Tannins have softened significantly 
and the fruit may be muted. We recommend 
opening and drinking immediately.

N O T  P R O D U C E D

N O T  Y E T  R E L E A S E D

H O L D  U N T I L  2 0 2 4

D R I N K / E A R L Y  M A T U R I T Y

D R I N K / P E A K  M A T U R I T Y

D R I N K / L A T E  M A T U R I T Y

P A S T  P R I M E


