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RIEUSSEC

BORDEAUX BLANC SEC

GRAPE VARIEIIES:

54% S millon, 46% Sauvignon Blanc

CIIMATE AND HARVESTC ONDITIONS

Aftera faidy mild winter, there were two nights of severe frost in the spring, on 26 and 27 April, which
inflicted major damage on Bordeaux’s vineyards. Rieussec escaped relatively lightly, with only 15%
ofthe vinesbeing affected.

Conditions then became excellent, with higher than usual temperatures, and balanced, wel-
spaced rainfall Flowerng began ten daysearierthan usual, on 28 May. Aftera heavy rainy spellat
the end of June, temperatures remained lower than nommal throughout summer, but it never
became cold. The grapestherefore ripened slowly, which isideal, especially fordry white wines.

The positive effect of this eary, not very warm summer was immediately apparent at the harvest

with the grapes forthe dry white wine presenting a wonderfularomatic palette. A truly exceptional
vintage for“R’ de Rieussec.

RIPENING AND HARVESTS: The harvest took place in excellent conditions, starting on 23 August
with the Sauvignon Blanc and ending on 7 Septemberwith the Sé millo n.

VINIFICATION AND AGEING

Yield: 28 hl/ha

Vinification: 50% in banels and 50% in vats
Alcoholic fermentation: 2 we eks

Ageing: 5 monthsin banelson the lees with stiming
Bottling: 13 to 15 March 2018

Alcoholcontent: 13%

TASTING NO'IES (at bottling)
Willbe completed soon

DOMAINES BARONS DE ROTHSCHILD [LAFITE]
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