ChATteau

Moulin Haur Villars 2001

COMMUNE: Saillans

APPELLATION: Fronsac

VINEYARD SURFACE: 9 hectares

PRODUCTION: 27,000 borrles

SOILS: Clay and limestone & Clay and silr

AGE OF VINEYARD: 22 years

GRAPE VARIETIES: 88 % Merlor Noir

12 % Caberner Sauvvignon

VINIFICATION: Manual harvest From September 27
10 October 9

Traditional 29-day maceration with Twice-daily
PUMP-OVERS

Fermentation TemperaTure: 30 C 10 31 C
MATURATION: 100 % barrel-aged for 10 months
Fined with Fresh eqg whites

Borrled in March 2007

CHARACTERISTICS: Afrer 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 10 produce A wine of exceprional colour
ANd GRreat opulence with powerful and very Ripe TANNINS.
FOOD MATCHES: Beef stew, Ham with madeira sauce,
Rack of lamb

Serving TemperaTure: 16 C

Peak: 2007 10 2009

CHATEAU
MouLIN HAUT VALLARS

RAHOINS A 2

2002

a’.«/yanﬁ&f .fé;w’z(&
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