veve f;/fr'f-xw?y /-r/éé - U 177 //f e f// .

An exceptional geogriphic locition Jor a top quabity vineyard, located i the heart of the Right Bank close w the borders of the Fumous plateun
ol Pomerel and Saint Emilion, La Fleur de Bodard boasts o prestigious environment for wing growing.,

The La Fleur de Boiiard terroir combines the magic of the land, the vineyards and the sky.
A mew destiny las begun For this vineyard since it has begn in the hands of a nian whois highly regarded within the grear wine traditions.

a

Huberl de Botiard de Laforest is the co-owner of Chatean Angelus, o first Great Classified Growth “A™ of Saint Emilion: where he has managed

e estate and pade the wine for more than 30 years, He araduated a8 an oenologist ot Berdeaus University, He s also o consultant (or
prestigious vineyards i Bordeawx as well as abroad! Together with his children, Coralie, Stephante, Matthiew and Quentin, they work passionately
towvards one single aing: o make anoutstanding wine at La Fleor de Botard,

VINEYARD

Owners : Hubent de Botard and his children.

Technical divector ; Philippe Nunes.

Appellation : Lalande de Pomeral,

Listablished : Vinevard purehased in June [998,

Surface area : 252 hechines

Soils : The plateiu of Neac, 3 km from the plateau of Pomerol. consists of 16.7 ha with clay-loam topsoil and gravelly subsoil.

The plateau of Lalande de Pomerol, less than 2.5 Kim [rom the plateau of Pomerol, s composed ol 825 hain onc blook. situated on a Gibulous
eravelly mound swhich ineludes 159 o 20% of ¢lay.

Grape varieties : 85% Muerlot, 7% Cabernet Frane, §% Cibernet Sauvignon,

Average density of the plantation ranges from 6 500 to 8 500 plants per hiectiare,

Average age of vines ; 235 years,

Vineyard management | “Cronding” pruning technigue, with 1wo main branches, removing alternate buds along eachcang. Foliage munagement s practiced on
bothsicdes of the row ut Howering. Bunch thinning i sunumer o limit crop yield w 30 or 45 heetoliters per heetare: Grapes e hand hurvested using smnll crates,
VINIFICATION

A suspendad cellar with ¢ancul shuped vis, unigue in the sworld, permits all work 1o be carried outSolely using gravity, The grapes are stored
m # cold room. prior to being selected by a new generation optical sorting tible. Preferment maceration at 8—10 °C i3 followed by alcoholic

fermentation and muaceration of 3 (o 5 weeks. The wine is then racked into French ouk barrels swheee nialo laetic fermentation takes plive. 75%

10 80% new barrels, Throughout thewinification process, tight up untl botthing, purely gravity is used,

AGEING

18 to 24 months, no fining, no filermg.

AVERAGE ANNUAL PRODUCTION
SE°000 to 1200000 boltles:

LA FLEUR DE BOUARD - 33500 POMEROL - FRANCE - TIL. (33) 05 37 2525 13 - FAX (33)05 37 51 65 14
www lafleurdebouard.com = e-mail : contact@ lafleurdebouard .com

Alcohal sbwselis danperous Torvowd el Consume tn modention.




