<D
g 1
o¥ ¥

X

v O

VIN DE Bog,
oL

CHATEAU de MALLERET

HAUT-MEDOC

The vineyard

Appellation Bordeaux Blanc
Vintage area 1,3 ha

Age of the vines 4 years old

Soil type Gravel Giinz gravels

Winegrowing practices Sustainable pest control - biocontrol
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The 2019 vintage Alcohol 14 %

Production 3.000 bouteilles

Bottling date March 19th, 2020

Grape varieties Sauvignon: 100 %

Harvesting By hand, whole-bunch direct pressing

In a pneumatic press

Vinification Cold settling

Start alcoholic fermentation in concrete
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tanks then transfer into barrels at -30

2019«
density
Fermentation temperature: < 18°C in
barrels
No malolactic fermentation

Elevage 5 mois en barrique (30 a 40%
barriques neuves), élevage sur lies avec
batonnage, collage adapté en fonction

de la dégustation

Notes

J. Sucling: 88-89/100 - Y. Beck: 90

Y. Castaing, Anthocyanes: 88/90

Lisa Perrotti-Brown, Wine Advocate: 85
Chris Kissack, The Wine Doctor: 89-91
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