An unusual vintage which looks set to rival the greatest!

Despite the difficult weather conditions lasting until early summer, we were able to contain the
spread of highly aggressive mildew. Subsequent above-average sunshine combined with alter-
nating hot days and cool nights were conducive to optimum grape ripening.

Quick, even véraison (colour change) produced reliably fine wines.

«The weather conditions at the start of the growing season were particularly difficult, but the
end result is wonderful. The fact that we were able wait patiently and harvest the grapes ‘a la
carte’ meant that we could extract their quintessential fruitiness. Round, concentrated, and s
well-balanced with an impressive freshness on the palate, 2018 is unquestionably one of the
greatest vintages of the 21st century».

Ludovic & Julien Meffre - March 2019

CHATEAU LALANDE 2018

Harvest dates: September 20th to October 10th 2018
Blend : 50% Cabernet Sauvignon, 50% Merlot
Maturing : 12 months, 25% new barrels

Bottling date : Unavailable

Yield : 45 hl/ha

Production : 84 000 bottles

Alcohol by volume : Unavailable

THE ESTATE

Surface Area: 15,50 ha

Soil : Gravelous sands

Average age of the vines : 25 years

Grape varieties: 50% Cabernet Sauvignon, 50% Merlot

Density : 6666 vines/ha

Pruning : Guyot double

Winemaking : Temperature control, maceration in cool conditions, 3 weeks of vatting (concrete and stainless), tracea-
bility monitoring, malolactic fermentation in vat.

Maturing : 12 months in barrels, % of new oak depending on vintages, selection of cooperages.
Owner : Jean-Paul Meffre

Winemaker Consulting : Christophe Ollivier

SCEA CHATEAU DU GLANA au capital de 4 573,47 € — 33250 St Julien-Beychevelle — Siret : 31684459600015 code APE 0121Z
RC BORDEAUX B 316844596 - N° TVA intracommunautaire : FR 51316844596
Tel.: (+33) 556 59 06 47 — Fax : (+33) 5 56 59 06 51— E-mail : contact@chateau-du-glana.com
www.chateau-du-glana.com



