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CHATEAU

LA TOUR CORDOUAN

MEDOTGC

APPELLATION MEDOC CONTROLEE
2015

BERNARD CRUSE
PROPRIETAIRE A LAUJAC - 33340 BEGADAN - FRANCE

MIS EN BOUTEILLE AU CHATEAU

Contient
des
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W@

1o0m

Produit
de France

Médoc

Vanessa Cruse Duboscq
René-Philippe Duboscq
Stéphane Courreges

North of Médoc

Gravels and argilo calcaires

10 hectares

50% cabernet sauvignon - 50% Merlot
20 years

101-14, 420A and 41B

6600 plants per hectare

Traditionnal in guyot double

50 to 55 hectolitres per hectare
Mechanic

Double sorting : Mechanical and manual
2 vats volume in 2 pumpings per day
Inox

26/28°C

3 to 4 weeks in vats

In vertical cage

13%

x0ot
2010
s el

In vats with french wood for 6 months
At the chateau “Mis en bouteille au chateau”
70000 bottles

Aujac - 56 route de Begadan 33340 Begadan - France

ax: +33(0) 5 56 4136 65 — E-mail: contact@chateaulaujac.com
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