Chareau Villars 2006

COMMUNE: Saillans

APPELLATION: Fronsac

VINEYARD SURFACE: 20 hectares

PRODUCTION: 70,000 bourteilles (estimate)

SOIL: Clay and limestone

AGE OF VINEYARD: %6 years

GRAPE VARIETIES: 84 % Merlot Noir

11 % Caberner Franc

7 % Caberner Sauvignon

VINIFICATION: Manual harvest from September 18 10
Ocrober 2

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

FermeNnTATION TEMpPERATURE: 28 C

MATURATION: 100 % barrel-aged for 12 months, 30 —
% new oak {1\ DE BORDEAL
Origin of oak: Allier ;
Fined with Fresh egg whites, unfiltered

Borrling planned for March 2008
CHARACTERISTICS: A rather atpical year in Terms of
weather conditions. Spring was cool LONSAC
bur dry, July very hot, August uneven aNd SepTember .
TWO*Sid Ed: L Mis en ancilleaaf(fljl:ilmu.
First 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 1o please for AT Least TeN
YEARS.

Very inTense colour, Nose of Rripe Fruit, RaATHER CONCENTRA-
1ed, rRound and sofr, with good Tannins That will sofren

with maTuRATiON.
FOOD MATCHES: Serving TemperaTture: 16 C
Peak: 2011 10 2019

FEODUCT OF FRANCE




