ChAteau Malvar 2007

COMMUNE: Saillans

APPELLATION: Fronsac

VINEYARD SURFACE: Second Wine of Chateau Villars
PRODUCTION: 18,000 borrles

SOIL: Clay and limestone

AGE OF VINEYARD: 10 years

GRAPE VARIETIES: 100 % Merlor Noir
VINIFICATION: Manual harvest on September 12

and 1%

Traditional 2%-day maceration with Twice-daily
PUMP-OVERS

FermentaTion TEMperaTURE: 30 C

MATURATION: 100 % barrel-aged for 10 months
Fined with Fresh eqg whites
Borrled in February 200% - E—
CHARACTERISTICS: 2007% will be remembered as a viv DR
ReECORd yeAR: AN UNpRecedenTed 5
heatwave led 1o A premaTure harvest of exTremely Ripe
ANd concenTraTEd GRApEs iN limiTed ouanTity.

Powerful spicy notes Llend This wine its exTraoRdiNARY

characTer, rResult of an exceprional year, To be enjoyed \J}j:;“?ﬁ
for pure pleasure. 02
FOOD MATCHES: Risotro with cepe mushrooms, Lamb [

FEODUCT OF FRANCE

skewers, Pheasant with cabbage
Serving TemperaTure: 16 C

Peak: 2007 10 2008




