CHATEAU
LARRIVET HAUT-BRION

Red Wine 2019

We started harvesting the red grapes with Merlots on Thursday 19th September until
1st October, that is to say 13 days (usually we pick them in less than 10 days).

Cabernet Francs were picked in two days: 30th September and 1st October.

Finally Cabernets Sauvignons were picked between 2th and uth October (during 10
days).

In total, 24 days of red harvests for a fortnight in a classic year!
The yield is low (35.2hl/ha), with a concentration and remarkable tannin maturity.
The selection for the great wine represents 65% of the production.

The blend is made of 65% Cabernet Sauvignon, 20% Merlot and 15% Cabernet Franc.

Alcoholic strength: 14.5 %
pH:3.67
Total acidity (g/1 H2S04) : 3.58

Glucose + Fructose (g/1) : 0.1
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