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35 years old

Terroir Peyrasols (gravely soils an clay)
Grape varicries 47% Cabernel Sauviguon, 48% Merlot,

3 el Verdo & 2% Cabernel Frane

A capricious wealher
Regular rainfalls and Iresh Lemperalures caused a delay ol the vegelative cyele. Aller a
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homogeneous dishudding, unfortunalely, the flowering happened during the last 1wo
weelks ol June. .under Lhe rain! Those meleorological conditions provide flower aborlion
CHATEAU and sharl herries, resulling in a signilicant low yield. Fortunately, thanks 1o the beautiiul
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wealher of Tuly and August (hot and dry), we could calch up with the delay and have quite
ideal malurily for the berries,

Meteorological datas - Chdteau Pédesclaux station - Vintage2013
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— ferage temperature (°C) Pédesclaux 2013

-Seasonal average (°C) Mérignac

Pluviometry annual accumulation (mm) Pédesclaux : 946 mm

Pluviometry annual accumulation (mm) Mérignac : 923 mm
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A cuslom-made vineyard managemenl

To get an oplimal maturily of the berries and moreover o evicl Lheir degradation by the
butryUs, the vines were very carelully trated. The ¥ green works” were essential 1o preserve
the sanitary level ol the crop, especially the carelul leave removals o both sides of the

grape.

An inlense harvesl

Seplember did not oller any break. Tndeed, hot Lemperatures and a constant humidily led
e 2 rapid evolulion of botrylis. The reactivily of our leam was a real advantage. Tn [acl,
we could pick ina shorl time : we began wilh the Merlots on Seplember 301 2013 and we
Tinished with the Cabernels om Qclober 97! 2013,

A pr winemaking
Thanks 1o Lhe gravily tank [illing and a gentle controlled extraclion, we had wines with an

inlense color and very [ine tannins enhancing with 5% new harrels.

2013 was a real challenge! Our excepliomal terroirs have produced excellent Cabernels
Sauvignons and Cabernets Francs, Lhe merlots are also remarkable. The beautilul qualily
ol our wine lranscends Lhe difficully of Lhis vintage. Chélean Pédesclanxis very aromatic

and complex and exhibils a good halance ol Tresh fruits and elegant lannins.

Chéteau Pédesclanx 2013 blending

53% Cabernel Sauvignon, 43% Merlot, 4% Cabernel Franc
Yield : 33 Hl/ha

Analysis

Aleohol (% vol) : 12.96°

Tolal acidity {gH2804/1.): 3.6
pH:3.50

Index of Lotal polyphenols: 73
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