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GRAPE VARIETIES:  

 

54% Sé millo n, 46% Sa uvig no n Bla nc    

 

 

 

CLIMATE AND HARVEST CONDITIONS 

 

Afte r a  fa irly mild  winte r, the re  we re  two  nig hts o f se ve re  fro st in the  sp ring , o n 26 a nd  27 Ap ril, whic h 

inflic te d  ma jo r d a ma g e  o n Bo rd e a ux’ s vine ya rd s. Rie usse c  e sc a p e d  re la tive ly lig htly, with o nly 15% 

o f the  vine s b e ing  a ffe c te d . 

 

Co nd itio ns the n b e c a me  e xc e lle nt, with hig he r tha n usua l te mp e ra ture s, a nd  b a la nc e d , we ll-

sp a c e d  ra infa ll. Flo we ring  b e g a n te n d a ys e a rlie r tha n usua l, o n 28 Ma y. Afte r a  he a vy ra iny sp e ll a t 

the  e nd  o f June , te mp e ra ture s re ma ine d  lo we r tha n no rma l thro ug ho ut summe r, b ut it ne ve r 

b e c a me  c o ld . The  g ra p e s the re fo re  rip e ne d  slo wly, whic h is id e a l, e sp e c ia lly fo r d ry white  wine s. 

 

The  p o sitive  e ffe c t o f this e a rly, no t ve ry wa rm summe r wa s imme d ia te ly a p p a re nt a t the  ha rve st 

with the  g ra p e s fo r the  d ry white  wine  p re se nting  a  wo nd e rful a ro ma tic  p a le tte . A truly e xc e p tio na l 

vinta g e  fo r “ R”  d e  Rie usse c . 

 

 

RIPENING AND HARVESTS: The  ha rve st to o k p la c e  in e xc e lle nt c o nd itio ns, sta rting  o n 23 Aug ust 

with the  Sa uvig no n Bla nc  a nd  e nd ing  o n 7 Se p te mb e r with the  Sé millo n.  

 

 

 

VINIFICATION AND AGEING  

 

Yie ld: 28 hl/ ha   

 

Vinific a tion: 50% in b a rre ls a nd  50% in va ts 

 

Alc oholic  fe rme nta tion: 2 we e ks 

 

Ag e ing : 5 mo nths in b a rre ls o n the  le e s with stirring   

 

Bottling : 13 to  15 Ma rc h 2018 

 

Alc ohol c onte nt: 13% 

 

 

TASTING NOTES (a t bottling ) 

Will b e  c o mple te d so o n 
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