ChaAteau Malvar 2004

COMMUNE: Saillans

APPELLATION: Fronsac

VINEYARD SURFACE: Second Wine of Chateau Villars
PRODUCTION: 19,000 borrles

SOIL: Clay and limestone

AGE OF VINEYARD: 10 years

GRAPE VARIETIES: 100 % Merlor Noir
VINIFICATION: Manual harvest on October 2 and 6
Traditional 2%-day maceration with Twice-daily pump-
OVERS

FermentaTion TEMperaTURE: 30 C

MATURATION: 100 % var-aged

Fined with Fresh eqg whites

Borrled in March 2006
CHARACTERISTICS: A late year, marked once again by - J—
unusual dryness; Nevertheless The viv DI U
vines have produced A verRy GeNEROUS CROp. 5
Very classic vintage, beautiful colour, a nose of ripe
fFruit, wellstrucTured ANd persisTANT TANNINS THAT promise
A long Aging poTenTial aANd much drinking pleasure.
FOOD MATCHES: Stuffed Tomatoes, Loin of veal with \J}j:;“?ﬁ
peas and bacon cubes

Serving TemperaTure: 16 C

Peak: 2007 10 2010 : e

Whis en Bouteille au Chateaw:




