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CHATEAU de MALLERET

CRU BOURGEOIS EXCEPTIONNEL

HAUT-MEDOC

BLANC 4 NOIR

%

The vineyard

Appellation

Vintage area

Age of the vines

Soil type Gravel
Winegrowing practices

(Enologist consultant

The 2024 vintage

Vin de France

0,50 ha

15 years old

Gilinz gravels

Sustainable pest control - biocontrol

Derenoncourt Consultants

Alcohol 13 %

Production
Harvest date
Bottling date
Grape varieties

Harvesting

Vinification

Maturing

3.300 bottles

09/23/2024

03/11/2024

100 % Merlot

By hand, whole-bunch direct pressing
In a pneumatic press

Cold settling

Alcoholic fermentation in tank
Fermentation temperature: < 18°C
No malolactic fermentation

In tank

Premiére
1SO 14001 [ttt

Environnement j du Vin de

Bordeaux
AFNOR CERTIFICATION

20207 87685
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