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●Surface : 68 ha  

●Grape Varieties  : 50 % Cabernet Sauvignon, 40 %  Merlot, 5 % Cabernet Franc 5 % Petit Verdot 

●Soils : Gravel 

●Average age of the wines : 35 years 

●Second wine : La Salle de Château Poujeaux 

    

 
 
 
 

Vintage 2013 
 
 
 

●Bud Pushing : mid-April 

●Half  Flowering : mid-June  

●Véraison : end of august 2013 

●Harvest : du 2nd october au 11th october 2013 

●Blending : 50 % Cabernet Sauvignon, 45 % Merlot, 5% Petit Verdot. 

●Yield of the year : 27 hl/ha 
●Production : 120 000 Bottles 

●Ph : 3.71        Alcohol : 13 % 
●Ageing : 12 months’ageing with 30 % new barrels. 
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Vintage 2013 
 
 

 

ClimatClimatClimatClimateeee    

    

Spring 2013 was rainy and occurred a late flowering. This delay remained until the warm 

and nice autumn climate.  

 

TastingTastingTastingTasting    note note note note ::::    

 

The nose is very aromatic revealing hints of red and black berries. In month the wine is 

very supple and the fruit is very opulent. Very elegant texture and nice harmony give this 

pleasure wine silkiness and velvet touch which should soon delight us.    


