
COMMUNE: Saillans
APPELLATION: Fronsac
VINEYARD SURFACE AREA: Second wine of Château
Villars
PRODUCTION: 13.600 bottles
SOIL TYPE: Chalky clay
AGE OF THE VINES: 10 years
GRAPE VARIETIES: 100 % Merlot Noir
WINEMAKING TECHNIQUES: Manual picking (19th
and 30th of September);
closed concrete vats; 21 days maceration; temperature
regulated by
heat pump: 28°C.
ELABORATION: 100% aged in closed concrete vats.
Clarified with egg whites and only lightly filtered.
Bottled in February 2007.
TASTING NOTES: A really exceptional year of dryness,
which combined moderate
heat, maximum sunlight and small yields. Everything was
there to make an outstanding wine… which it became.
Very intensive colour, in the nose black fruit and spices.
Smooth mouth with very structured tannins and a lot of
body.
This wine is so full of life that it will be able to give
pleasure for a long time.
Drinking temperature: 16°C.
Best between: 2007 and 2012.

Château Malvat 2005


