
COMMUNE: Saillans
APPELLATION: Fronsac
VINEYARD SURFACE: Second Wine of Château Villars
PRODUCTION: 18,000 bottles
SOIL: Clay and limestone
AGE OF VINEYARD: 10 years
GRAPE VARIETIES: 100 % Merlot Noir
VINIFICATION: Manual harvest on September 12 
and 13
Traditional 23-day maceration with twice-daily 
pump-overs
Fermentation temperature: 30 °C
MATURATION: 100 % barrel-aged for 10 months
Fined with fresh egg whites
Bottled in February 2005
CHARACTERISTICS: 2003 will be remembered as a 
record year: an unprecedented
heatwave led to a premature harvest of extremely ripe 
and concentrated grapes in limited quantity.
Powerful spicy notes lend this wine its extraordinary 
character, result of an exceptional year, to be enjoyed 
for pure pleasure.
FOOD MATCHES: Risotto with cèpe mushrooms, Lamb 
skewers, Pheasant with cabbage
Serving temperature: 16 °C
Peak: 2005 to 2008

Château Malvat 2003


