
2 0 2 1



Blend

2 0 2 1

Vintage note

« Patience and reactivity were necessary to ensure a nice 2021 vintage at Château Fourcas Dupré. Beginning of summer was a little
bit cool and humid, it was necessary to properly manage all the operations in the vineyard on time to preserve our perfect sanitary
conditions. The sun came out at the end of August and the beginning of September, and the Merlots quickly showed themselves to
be attractive. The Cabernet Sauvignons reached perfect ripeness at the beginning of October, and we get the opportunity to wait to
pick them up full and rich.
The blend develops a predominance of Cabernet Sauvignon which gives the wine a fruity and structuring energy. The Merlot give a
nice envelope at the start and the center of the mouth. Like the 2020 vintage, the low yield leads to a natural concentration."

Merlot 45%
10   October 

Cabernet Sauvignon 54%
7   October 

Petit Verdot 1%
9   October

85 000 bottles.Production

HEV3 - 100% of surfaces under bio control.Sustainable methods

Terroirs The Fourcas Dupré Château's vineyard is spread over 116 acres. It is located on a hillside of
Pyrenean gravel and clayey gravel.

Harvest Manual and mechanical, the grapes are sorted in the vineyard and then in the cellar.

Winemaking 11 concrete tanks and 6 stainless steel tanks, vatting between 21 and 23 days. Extraction by
flexible stirring and malolactic fermentation in tanks. Maceration 2 weeks.

Ageing 30% in new French oak barrels, 30% one years barrels, 27% stainless steel tanks
and 3% in amphora.

30 hectolitres per hectare.Yield

Vineyard The average age of the vineyard is 35 years with a planting density of 8,333 vines/ha.

50% open tillage - 50% grassing under the row - mechanical weeding.Cultural way

Degree 12,90% - AT 3,45 - pH 3,69 - IPT 692021 Analysis
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