LAFON ROCHET 2013 TECHNICAL SHEET

Chéateau’s Name :
Vintage :
Appellation :
Superficy :
Density of wines :

Average age of vines :

Planted grape varieties :

Geology Terroir :
Yield :

Hand picking harvest :
Cultural practice :

Harvest period :

CHATEAU LAFON-ROCHET
2013

AOC SAINT-ESTEPHE

42 ha

9 000 foot/hectare

30 years

55 % Cabernet Sauvignon;

38% Merlot;

3 % Cabernet Franc;
Petit Verdot 4 %

quaternary gravels

30 hi/ha.

100 %

sustainable and biodynamic culture
from the 1%t to the 15™ of october 2013

TECHNIQUES DE VINIFICATION

Vats : INOX THERMOREGULEES

Vating time : 30 days

Malolactic in barrels : 30 %

Maturating on the lees : 3 months

Stirring of the lees in a barrel : 3 months
Ageing in 50% new oak barrels

Timing planned : 18 months.

Blending showed: 30% Merlot ; 70% Cb S

Potential alcoholic degree : 13 %



