ChATeau

Moulin Haur Villars 2006

COMMUNE: Saillans

APPELLATION: Fronsac

VINEYARD SURFACE: 9 hectares

PRODUCTION: 60,000 borrles (estimate)

SOILS: Clay and limestone & Clay and silr

AGE OF VINEYARD: 20 years

GRAPE VARIETIES: 76 % Merlot Noir

16 % Caberner Franc

8 % Caberner Sauvignon

VINIFICATION: Manual harvest From September 19 10
Seprember 29

Traditional 2%-day maceration with Twice-daily pump-
OVERS

FermenTaTiON TEMPERATURE: 28 C

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

Borrling planned for March 2008
CHARACTERISTICS: A rather atpical year iN Terms of
weather conditions. Spring was cool

bur dry, July very hot, August uneven aNd SepTember
Two-sided:

fFirst iNTensely hot, The suddenly very cool. A real
VINTNTER’S ViNTAGE, Where ouality depended First on
vineyard work, Then on harvesting speed. Very Nice
classic style with enough depth 10 please for ar

LeasT TEN yeaRs.

Very inTense colour, Nose of ripe Fruit, rRaTher coNCENTRA-
Ted, round and sofr, with good Tannins That will sofren

with maTuraTioNn.
FOOD MATCHES: Serving TemperaTture: 16 C
Peak: 2010 10 2017%
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MIS EN BOUTEILLE AU CHATEAU




