
Château 
Moulin Haut Villars 2002
COMMUNE: Saillans
APPELLATION: Fronsac
VINEYARD SURFACE: 9 hectares
PRODUCTION: 40,500 bottles
SOILS: Clay and limestone & Clay and silt
AGE OF VINEYARD: 22 years
GRAPE VARIETIES: 73 % Merlot Noir
20 % Cabernet Sauvignon
7 % Cabernet Franc
VINIFICATION: Manual harvest from September 25 to 
October 9
Traditional 24-day maceration with twice-daily pump-
overs
Fermentation temperature: 30 °C
MATURATION: 100 % barrel-aged for 10 months
Fined with fresh egg whites
Bottled in March 2004
CHARACTERISTICS: A year of unusual dryness and a 
rather cool summer, followed by a very dry and windy 
September lead to a small and very concentrated
crop.
With its dark ruby colour, its dark fruit and delicate 
wood notes and
its velvety tannins, this wine has all it takes to seduce 
already at an early age.
Bronze Medal at the General Agricultural Contest in 
Paris 2004;
Cited in the "Guide Hachette 2006"
FOOD MATCHES: Salad with duck gizzards, Osso buco 
alla milanese
Serving temperature: 16 °C
Peak: 2006 to 2008


