
100 Ans d’Arthus 

Region : Bordeaux

Appellation : Saint-Emilion Grand Cru

Varietal mix: Merlot, Malbec, Cabernet-Franc, et Cabernet-Sauvignon.

THE ESTATE AND THE WINE

• This premium wine comes from a parcel of century-old vines 
planted in 1904 by Aurèle David, the present owner’s great-great-uncle. 
These vines from before the Great War have suffered the rough edges of 
a sometimes harsh climate but continue to surprise us year after year 
by producing an outstanding “Grand Cru” wine, 
albeit in relatively small amounts.

• Varietal mix: Merlot, Malbec, Cabernet Franc and Cabernet Sauvignon.

• Soil and subsoil: Sandy clay over clay.

• Harvest: By hand with sorting at the parcel.

• Vinification: Entirely in 600-litre French oak barrels

• Maturing: All the wine is matured for 12 months in French oak barrels.

• Owner-Winegrower: EARL des Vignobles JF MUSSET

ABV :  14 - 15 % 

Bottle sizes : 75 cl, 1,5 L et 3 L 

Amount available : Up to 1,800 bottles

VIGNOBLES JEAN-FREDERIC MUSSET, 149 rue de la Grave VIGNONET, 33 330  SAINT-EMILION - Tél : 06 79 03 47 40
Email: contact@vignoblesjfmusset.com - www.vignoblesjfmusset.com

TASTING NOTES

Colour : Deep garnet red

Nose :  Rich and expressive, on ripe black fruit 
aromas mingled with refined notes of 
toast and spice.

Palate : Full-bodied, with structured yet mature and 
well-rounded tannins.

SERVICE

Serving temperature : 16 - 18° C.

Pairing suggestions : Delicious with roast or grilled meat or
with cheese.

Ageing potential : 10 to 15 years.


