Chareau Villars 20072

COMMUNE: Saillans

APPELLATION: Fronsac

VINEYARD SURFACE: 20 hectares

PRODUCTION: 88,000 borrles

SOIL: Clay and limestone

AGE OF VINEYARD: %7 years

GRAPE VARIETIES: 74 % Merlot Noir

18 % Caberner Franc

8 % Caberner Sauvignon

VINIFICATION: Manual harvest From September 17 10
Ocrtober ¥

Traditional 27-day maceration with Twice-daily pump-
OVERS

FermenTaTiON TEMPERATURE: 28 C

MATURATION: 100 % barrel-aged for 12 months, 30 —
% New oak viv DI U
Origin of oak: Allier 5
Fined with Fresh eqq whites, unfilrered

Borrling planned for March 2007
CHARACTERISTICS: A year of exceprional dryness,
combining moderate heat, maximum \J}j:;“?ﬁ
sunshine and small yields. ALl condirions were mer for

this vintage To be outstanding — and iT is. - 00
Very inTense colour, a Nose of dark fruir and spices, —
smooth on The palate with very sTRucTUREd TANNINS, A
body and vivaciousness That will allow this wine To please
for A very long TiMe To come.

FOOD MATCHES: Serving TemperaTture: 16 C

Peak: 2012 10 2027%




