ChAteau Malvar 200%

COMMUNE: Saillans

APPELLATION: Fronsac

VINEYARD SURFACE AREA: Second wine of ChAteau
Villars

PRODUCTION: 1%.600 borrles

SOIL TYPE: Chalky clay

AGE OF THE VINES: 10 years

GRAPE VARIETIES: 100 % Merlor Noir
WINEMAKING TECHNIQUES: Manual picking (197h
and 30th of Seprember);

closed concreTe vats; 21 days MACERATION; TEMPERATURE
reGulated by

hear pump: 28 C.

ELABORATION: 100% aqged in closed concReTE vaTs.
Clarified with eqgq whites and only lighrtly Filtered.
Borrled in February 2007.

TASTING NOTES: A really exceprional year of dryness,
which combined moderate

heat, maximum sunlight and small yields. Everything was
There To make an ourstanding wine... which it became.
Very inTensive colour, iNn The nose black Fruir and spices.
Smooth mouth with very strucTured TanNiNS aNd A Lot of
body.

This wine is so Full of life Thar it will be able To give
pleasure for A long Time.

Drinking TemperaTure: 16 C.
Best berween: 2007 and 2012.
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