ChATteau

Moulin Haur Villars 2002

COMMUNE: Saillans

APPELLATION: Fronsac

VINEYARD SURFACE: 9 hectares

PRODUCTION: 40,700 borrles

SOILS: Clay and limestone & Clay and silr

AGE OF VINEYARD: 22 years

GRAPE VARIETIES: 7% % Merlor Noir

20 % Caberner Sauvignon

7 % Caberner Franc

VINIFICATION: Manual harvest From September 2% 1o
Ocrtober 9

Traditional 24-day maceration with Twice-daily pump-
OVERS

FermentaTion TEMperaTURE: 30 C

MATURATION: 100 % barrel-aged for 10 months
Fined with Fresh eqg whites

Borrled in March 2004

CHARACTERISTICS: A year of unusual dryness and a
rather cool summer, followed by a very dry and windy
Seprember lead 10 A small and very concentrated
CROp.

Wirh irs dark ruby colour, irs dark Fruit and delicare
wood Notes and

its velvery Tannins, This wine has all it Takes 1o seduce
Already At an early age.

Bronze Medal at The General Agricultural Contesr in
Paris 2004;

Cired iNn The "Guide Hacherre 2006"

FOOD MATCHES: Salad with duck gizzards, Osso buco
Alla milanese

Serving TemperaTure: 16 C

Peak: 2006 10 2008
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