Chateau Villars 2007

COMMUNE: Saillans

APPELLATION: Fronsac

VINEYARD SURFACE: 20 hectares

PRODUCTION: 89,000 borrles

SOIL: Clay and limestone

AGE OF VINEYARD: %7 years

GRAPE VARIETIES: 79 % Merlot Noir

1% % Caberner Franc

6 % Caberner Sauvignon

VINIFICATION: Manual harvest From September 6 10
Seprember 2%

Traditional 28-day maceration with Twice-daily pump-
OVERS

FermentaTion TEMperaTURE: 29 C 10 30 C
MATURATION: 100 % barrel-aged for 17 months, 30 - J—
% New oak viv DI U
Origin of oak: Allier 5
Fined with Fresh eqq whites, unfilrered

Borrled in March 2007

CHARACTERISTICS: Guide Hacherre 2007 *
"A sure value in Fronsac, This estate offers excellent \J}j:;“?ﬁ
wines made by :

Thierry Gaudrie, son of The owner who has accomplished
A lot for his appellation and his cru. The 200% seduces
with irs deep robe with ruby hues and shows subrtle
Aromas of ripe fruirt (cassis) and spices ready 1o unfold.
Classic in style, well-balanced, its sTRucTURE pROMisEs AN
AGING pOTenTial of at least Three 1o eighT years."

Gold Medal ar The Contest of INdependent ViNTNERS
2007

FOOD MATCHES: Herb-roasted lamb, Rack of veal
provencal style

Serving TemperaTure: 16 C

Peak: 2012 10 2020

Whis en Bouteille au Chateaw:

FEODUCT OF FRANCE




