ChATeau

Moulin Haur Villars 200%

COMMUNE: Saillans

APPELLATION: Fronsac

VINEYARD SURFACE: 9 hectares

PRODUCTION: 36,700 borrles

SOILS: Clay and limestone & Clay and silr

AGE OF VINEYARD: 22 years

GRAPE VARIETIES: 8% % Merlor Noir

11 % Caberner Sauvvignon

6 % Caberner Franc

VINIFICATION: Manual harvest From September 12 1o
Seprember 26

Traditional 26-day maceration with Twice-daily pump-
OVERS

FermentaTion TEMperaTUure: 29 C 10 30 C
MATURATION: 100 % barrel-aged for 10 months
Fined with Fresh eqg whites

Borrled in March 200%

CHARACTERISTICS: A year of extreme heat and
draught during The Grape-growing cycle Lled 1o A very
small and concenTraTed crop.

Deep colour, GReaT concenTrATION, ROUNd ANd velvery

TANNINS ANd powerful spicy ArRomas Llend This wine its CHATEAU
exTRAORAINARY cHARACTER, Result of AN exceprional year, -\’](JUL[N H AUT VILLARS
10 be enjoyed For pure pleasure. FROGI
FOOD MATCHES: Duck A 'orange, Bresse chicken ATONAC L s
with Truffles 2002
Serving TemperaTture: 16 C o Vpualls Gaudus

Viticulteurs & Saillans

Peak: 2006 10 2010




