
Château 
Moulin Haut Villars 2001
COMMUNE: Saillans
APPELLATION: Fronsac
VINEYARD SURFACE: 9 hectares
PRODUCTION: 57,000 bottles
SOILS: Clay and limestone & Clay and silt
AGE OF VINEYARD: 22 years
GRAPE VARIETIES: 88 % Merlot Noir
12 % Cabernet Sauvignon
VINIFICATION: Manual harvest from September 27 
to October 9
Traditional 29-day maceration with twice-daily 
pump-overs
Fermentation temperature: 30 °C to 31 °C
MATURATION: 100 % barrel-aged for 10 months
Fined with fresh egg whites
Bottled in March 2003
CHARACTERISTICS: After a very humid spring and 
early summer, the harvest was
preceded by a long dry period of about one and a half 
months.
Perfectly healthy grapes with an incredible concentra-
tion allowed us to produce a wine of exceptional colour 
and great opulence with powerful and very ripe tannins.
FOOD MATCHES: Beef stew, Ham with madeira sauce, 
Rack of lamb
Serving temperature: 16 °C
Peak: 2005 to 2009


