
Château 
Moulin Haut Villars 2003
COMMUNE: Saillans
APPELLATION: Fronsac
VINEYARD SURFACE: 9 hectares
PRODUCTION: 36,500 bottles
SOILS: Clay and limestone & Clay and silt
AGE OF VINEYARD: 22 years
GRAPE VARIETIES: 83 % Merlot Noir
11 % Cabernet Sauvignon
6 % Cabernet Franc
VINIFICATION: Manual harvest from September 12 to 
September 26
Traditional 26-day maceration with twice-daily pump-
overs
Fermentation temperature: 29 °C to 30 °C
MATURATION: 100 % barrel-aged for 10 months
Fined with fresh egg whites
Bottled in March 2005
CHARACTERISTICS: A year of extreme heat and 
draught during the grape-growing cycle led to a very 
small and concentrated crop.
Deep colour, great concentration, round and velvety 
tannins and powerful spicy aromas lend this wine its 
extraordinary character, result of an exceptional year, 
to be enjoyed for pure pleasure.
FOOD MATCHES: Duck à l’orange, Bresse chicken 
with truffles
Serving temperature: 16 °C
Peak: 2006 to 2010


