VL AV

20115R1 18




e

EPA

1. Ve 2271282 ZY MIE p.03
2. D%\ 2vav: J—RISVA p.04
3.0—b- R RIR—ESHE p.05
4.4 2OTO7—)ILOEN p.07
5. 741 AN p.14

COTES DE BORDEAUX
e )




SIJICKRBDYIY NBE

MESOBMEEROINTR, HRFOIITLEELRBIN—NF—2 Y&
TRASNTVEY, REHERPHAS 24 BOFEE I I7HFI—bF R RILR
—EON—hF=v7ECSMLEY,. ZOLA—TXNE 7= #F- Y
X(UIZY MBE)s ERATHEYET,

2004 FRKI—h: R RILR—EBEHEELARNTY Z FIEFOD v
EI-)L 92F8FABOTRL—2a>2BLT, d—bk- R RILK—0D7
ADETZVABARAOHBZHRCLOEIBHZELTSUELE,

FPI=)- - YXa EBREFSNECOL—TXAVNOENR, HRFO> T
JEEBLEREDVAVERFOOAIAZT 1 2R EFBRETT, RERHR
FOIXNTORECH>TWS 24 EOFTUNYE— ST 728x. J—b-
Re RILR—DDVAEANIZDEATZAREOEARND: T F1EFOX
T1-RBESKCL>TFNFHShELL,

JITEB0ELFRCRILR—OBICBREFEN, 5O BICEDEZT—IL-
Ry Ja—JI (£&EFH) ZHBRLENFST—b R RILR—ODVAREEE
5iCHeV, 75 ARARGREOBLIBEEZRD>TVET,

COTES DE BORDEAUX
— 3



Y )N\ w3 J—RISVR

JITEKBDYIYMBEOBER. ¥ EI-I- IIOFHFAOEARR
O 2 FAEFOHRBHZR) R—EBLHEZI—F R RILR—DD12&
HIRRIDELHYUET,

SEOARTENTONZDE, REATHREFAEOSESVWIVTFICHHEARND:
70T, FI7 F1AAN "HEAOLF>ABAR, £LT7OF1—2A
LEEARNO: 7/ 10 BICHEBL, SV aJVAOREOEHEEZZLT
BY, REOBLOEEAFTITVADEROVERERHLTVET,

FEEATVDELY:

2011 1 A 20 BAS 25 BICA T, 2006 TR TS FAHANFEN TS
7—RI7SVA DY RVOBANT, T FIETOXZ1—HFEAEIZVAOF
—tEoFAVvOBHEBEID—N R RLR—ODVA D EHICAROBERICRE
Ph&EJ,

TH24B (R )CRRBATEELEZRF D O ADERBRLMLEN T F1ETO
HBEED—R R RILR=—DOTVAVEKDSQABEFENTEY, COAICTA
VHRBEEEILERLSELBEO2TVEY, 2BERE2ZERENTARICEE
h&Ed,

T, 1A 2 B(X)KBRIZPY—FUANEBAREZARIC, BLREEZO
DAV ESZBUT7 5 AREBE#RADOERLZRELTVWEESLONERS
FFEENTVET,

SEOARYNEO—hr R RILR—DDVAREXELCEST, TNV 2%
HO2TESSEHICS2TO2TOELTHY ., SEEZELTEERO—BKROBEFE
ZEL®, Dv—FUAN, HREEOALICTLA, ARTAIAY, AF14TY
. 7720 IABI—b R RLR—DIVAERD>TVEEERT,

COARYNEARYNELTEEETIAN, J—b R RILR—DDA 2 RiE
FECESDTRTZEZAIWATEHY KT,

R, MLLERLCH2 Y, BROTHEAREESLEAT<KhIBL2EZEAR
AT EHICRGERREFHRIEY T2 LETEAERRERBARNEBZSTLL
S,

COTES DE BORDEAUX
— 4



— » = S ‘E/_\ AN
:l : * IN e = :\H. =
TLA, AF1YYH, HAFIAY, FELT7500ZFO7—)E FO—bk: K BRI KR—1 OEOD

TE—ERY, BEFETIMELFTROBRNT—TY MC, TOL)AVEKZFE—LLTVY
&XT,

d—bh- R R R—EGEE: "J—b R RILR— OV EEMPRERIT253A 72—,
15000 DA 4 EE, FATFSEARNLZRELTEY, RILR—#FOVA 2 RED14%ZEEHE
EE

HwoRIL

2009 FOREFHEANS, J—b: R RILR—DODVAZVORNLOFRILZEHOEHAHLLZ>TL
£¥Y,

> HBOAKREBH (O—bk R R)L R—) Coétesde Bordeaux TRILR—) DA DERE
WE, "O—bM BI9AVTF1—OEVIA VRECEBLUERAYEYORVAESAGEEZEFONE
ICBVWEAEEET,

——>H7%x—AL (TLA) Baye. (F¥F«1Yv ) Cadilac, (HAF+43>) Castilon, (7
S2) Francs BZFNFhDOMEBHNESF1T—a U FBBETEDRSIC, TLTETOT-INED
AROBHEBEELTVET,

> BHAORNLR420FOT—LOREHECEZSALICOVTE (-~ K- RILK
=) DIRINDAEFERATEIENFAREEBZ>TVET,

BLAYE
(FILEI—)L d—b- K- TLA) COTES DE BORDEAUX

\

CADILLAC
(FILEI—) d—bh- K- AF1vv Y COTES DE BORDEAUX

)

\

CASTILLON

(A—h- K- HAF43) COTES DE BORDEAUX

\

FRANCS
COTES DE BORDEAUX

(dA—hk- K- T32)

\

HULVEBREZEE2EBAVICBEY EVFREER—LAR=IDATIEA!
www.bordeaux-cotes.com

COTES DE BORDEAUX
— 5



—0)'7 /

BOARNILUEEDD A HF2009FICEACEEENEZI—~ K RILR—ZEE THOF, OFT
WY EFsh, FRLTLET,

RBEJZVATE258FETHTVWSA
KERRIDVAVEE "HOF, . T
ERNBLUIEBESHIES 1 280EK%E
P2VAVERDT, TOZAQOEFHE
ERCEHEEIEY—ROPTER, T
LTBENE13FXBODAM2ER? B
ZESCEIBRBEIZR VA OHICE,
d—hk R RILR=—DITA21EEE
E24BBLTVET !

FROBBCEULEEROMNAELCHS+
BCMAT, DA REEQOBREED
BEMA -8 R RILR—DT1>
ZHRICBOETRBLEEVSZETLLS,

BAEghlzd—Kr R RILR—OTA
%

- Y MN= T RT
(Chateau Mont Pérat), 2001
&

- Yy bh—- E21470-
(Chéteau Puygueraud), 2001
&

- ¥ h—- FTE—1(Chateau
poupille), 1999 £

- Y= - Ea14q
(Chateau le Puy), 2003 4




4 DNO70O—)L

3—Ovy N AT NI R—

BLAYE
COTES DE BORDEAUX
—_—

FFFFFF

LA d—bk- R RILK—

A BLAYE
COTES DE BORDEAUX
—

PrfEdh - RILR—mmAS 45 F 04k, X RYDICEHT S,
H&: 65007 2—)L, 42 OTHEH
ERA=IXOFHEE: 15A0%—)L

EmMNER T 320000AZ MUY RIL (TAZ KUY KL 100
)y RJL)

T:15000AZ KUY KL
SgE - 700 A

+EKTERRLE BELUYOKTLE, BLERTIE %L
+1,

T7rkI0RE T . X\AO-70% HAITLR Y—F1ZaY
20%, ARIWVZFR TZ0FEENIXRY J(Mmalbec)10%.

T xc V—Jd4Z3a>, T1AHNF)I(muscadelle), =3
(sémilion)

COTES DE BORDEAUX
r 7




AAF432- J—b R RILR—

~ CASTILLON
COTES DE BORDEAUX
2iEs e AT

FREEM : R)L R—THA SEIC 45km. BADBERE Y TFIUAICEL, B
FRIR——2JII, ZLTHERIR—Z21EICALTWVS,
RIEEM|: 3000AY2—)L, O OOTHHNZHET 3,

FERA-IDOFIRFEAR : 8 AT X)L

FMEER | 160000~ KUY KL

SEEEB: 360 A

BEAEH : 1

T8 RILR—ZIAICH > THBRIHFLWHELNEN D, TEEWES
OREITEF LI ESOHEIE, ChHFERICAD EHITERRLES
EERRAELBICEDS,

TRYDRE | : XILO—70%. ARLZ- 75> 20%. ARILZ Y—
J4 =32 10%,

FvFA4Yy o O—h- K- KL K=

~ CADILLAC
COTES DE BORDEAUX
r—

FREEH : HO> RJIAE, #iE 60km 18 Skm DRt iE R R— D4t
55 AV ETE<,

RISEM: 260002 =)L, IODTHENZHT S
ERA—XOFHYRIEEM: 12 02—

FMEER | 100000AT KUY KL

SEEER: 240 A

BEAEH: 2

T SR DAXLUYOARELE, EROEATH LY FHLIERRL
B TLTEROALECRBELECY OMA VBFIMA LN S,

TRYDRE | : ANO—55%, ARNLEZ: Y= 4 =3 25%, AR
X TT215%, XIXRY D 5%

COTES DE BORDEAUX
7 8




m e N A
~ FRANCS
COTES DE BORDEAUX
s

T3, RILR—OFRFZAVOBATHRENE L,

d—bk- R- 5R)LR—EE4#EE Union des Cotes de Bordeaux

17T :
0000000000000

COTES DE BORDEAUX



A2 )AN

KRN ENEDAVOFBESBVEDEREERLELLEOTIERESEZL,

Cadillac Cotes de Bordeaux
F¥YyF4Yvy.- J—b K- R
L K—

Chdateau Carignan Prima
Y= AIZ¥2,
Chdateau Carignan

Y h— AIVZ¥2,
Chateau Léon

¥ bh— LA,

Julien Jouannel
j.jouannel@chateau-carrignan.com
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VINTAGE 2005
Wine Spectator

90 Points
James Suckling
March 31th, 2008

CHATEAU
\CARIGNAN

CHATEAU CARIGNAN PRIMA 2007

~ CADILLAC
COTES DE BORDEAUX
Diss P R

PARKER

Avril 2007
86-88 / 100 Specificities
Grape varieties: 100% Merlot
Harvesting : manual
Age of the vines: 40 years
VINTAGE 2006 Winemaking : Cement tanks of
small size.
GUIDE Aging: 18 months on average in
Gilbert ¢ Gaillard new french oak.
DES VINS
S Tasting notes
ITion i %
82 / 100 A vermillion hue and an intense

fragrance  of  blueberry  and
blackberry. Elegant in mouth, the
wine let a fruity structure and mellow
tannins. A complex wine which is

nicely structured, and well
Bronze Medal balanced.
in 2010
To serve with
Perfect for roasted beef, rabbit,
lamb, game in sauce, ripened

VINTAGE 2007

e cheese, or chocolate cake.

Recommanded temperature
Between 16°and 18° to decanter 2
hours before

Conservation
From 5 to 10 years

Gold Medal in 2010

GUIDE
Gilbert ¢ Gailard

DES VINS

Edition 2010
82/ 100

www.chateau-carignan.com




VINTAGE 2005
Wine Spectator

88 Points
James Suckling
March 31th, 2008

Concours Féeminalise
2010 — Gold Medal

i
5-::!3. i T nxﬂ'-'—4
? Mishaille

VINTAGE 2006

GUIDE

Gilbert & Gaillard
DES VINS

Edition 2010
82/ 100

Grand Jury
Européen
87 points

VINTAGE 2007

GUIDE

DES VINS

Edition 2011
85/ 100

CHATEAU
CARIGNAN

CHATEAU CARIGNAN 2006

~ CADILLAC
COTES DE BORDEAUX
e

Specification

Grape varieties : 70% Merlot, 20%
Cabernet Sauvignon, 10% Cabernet
Franc

Harvesting : manuel and mecanical
Age of vines : 25 years

Winemaking : small volume tanks
thermo regulated.

Aging: 9 - 12 months in second hand
oak barrels (one or two wines only)
French and American oak.

Tasting notes
A beautiful and deep ruby colour, the
shade is intense. The complexity of the
nose expresses a large aromatic range.
Long to the palate, the fleshy mouth
e presents a concentred tannic structure
CHATEAT CAIRTGNAN wich offer black fruit aromas, black
R | currant, blackberry, cocoa, spices, very

N M i B SHILAIEY well balanced.

To serve with
Perfect with hot starters, red meat,
sauce dishes and cheese.

Recommanded temperature
Between 16°and 17°

Conservation
51to 10 years

www.chateau-carighan.com




VINTAGE 2007

CHATEAU

iy \ CARIGNAN
&-“ = = CHATEAU LEON 2008
~ CADILLAC
Al COTES DE BORDEAUX
Concours Féminalise

2010 — Gold Medal

GRANDVINDE BDRDEAUX

[ATEAU LEO

Specification

Grape varieties : 65% Merlot, 15%
Cabernet Sauvignon, 20% Cabernet
Franc

Harvesting : mechanical

Age of the vines: 12 years on
average

Winemaking : On stainless steel
tanks thermo-regulated during 9 to
12 months and micro-oxygenation .

Tasting notes

An intense ruby color. Complex
nose of ripe cassis. Elegant palate
of black fruits with some peppery
notes. The mouth is round, empty,
with soft tannins.

To serve with

Gourmet wine on the fruit, perfect to
drink on the aperitif time with tapas,
grilled meat, or friendly meal.

Recommanded temperature
Between 13°and 17°

Conservation
2 to 3 years

www.chateau-carignan.com
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Chateau Manoir du Gravois ¥ h—: X /DJ— F1:- 55—
A.O.C Castillon Cotes de Bordeaux J AT 14 A~ d—KN R KR R—

~ CASTILLON
COTES DE BORDEAUX

e

SFRN=XR/D— FAITT-RYOTFIVFVORICMULE TS Saint-Genes-de-Castillon 4> 2 1
XA R ADATAFUT 13 gL SVAVDEEZLTVET, DIV OEFBNICELLEDOE
1997 FCIZ v Y OMBEASCOBIEBELLETZ 41UV T TI-ILRAFAMEALEY, BORELRE
BEEFHITHSTYT, NERPZBEELYN 2 BEESER LK) T RIBERL7IL—T 4
—BIOAVICHEN>TVET, XBBRYY P1RA R AATAAOABICHNEL, REICEH<D
BRLFHZDRTRIGRARULRP TS HAT A A O Rustique(JLARTA Y U+ RIPHEHEB)RBEUNL
FtA. T TEVRYNEQOAVHILTAAVITRBITSATIF?PY R=/2U0—-)EREBENSODRA
TEAWICT RNAAEE>TVWET,

4% : Philippe Emile 74Uy 7 IX—)l

¥ Chateau Manoir du Gravoux Cuvee Vieilles Vignes ¥ 1R J4 I 41 J4—_1

FRZ> 72 Castillon Cotes de Bordeaux

G XI)LO— 90%, ARILZRTZ 10%

M : 3ha

T WRNESCARKMLIELTE, TOTOBRAKE.

TIN—2 : %8 10%&YE 1 %5 2 £%5 3 FEEOBEERA. 12 » AHOERRK
BE Y2 D1XA R DATAAVOEBICHED>TWVWS, JAI4/41 J4—Z10OMAHS 35hi/ha
DERE, COFIRFERAZTV, REBRKICEMAZV1>TY,



ClosLeo 20- L #

Clos Leo Cuvee Caroline 20 LA FaAaX FvKRU>
A.O.C Castillon Cotes de Bordeaux AT A4 7> Jd—K R KR R—

~ CASTILLON
COTES DE BORDEAUX

e

JOLARR Y TFIVUAVORICUNETAARMBTETBEORIAR—ZX R ADATFAAICHYET
2000 FICEILL 2001 £ 75> RO—TEE RSV 2002 FICEERK.

BEAAVZ—I)LAY) 6000 ZEEEKZHN, BV RUEGZEEETZIESICLTVWREBICEZVE
TE 3000 ARBICHPRLTVET, ATCRRBREXN AL ZFEDTERZETRELBECGHENE S
EBE2>TVET,

SEE BREBHFYRID
¥ J0LF &FaAXRFYHRUY
T NRZ> 72 : Castillon Cotes de Bordeaux
mE . X)LO—80%, ARILERTZ> 20%
HE# : 0.83ha
T ARMLE
TIN—2 : #iB50%%Y &1 FEEOEZEM 21 » ABOEREAR (20LF)
Ml 20%%Y 31 FEEOEEFER 21 » AMOBRR (FIX FrYHRUY)
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Chateau Poupille

Presentation & Situation

Winemaker in Saint-Emilion, Jean-Marie Carrille purchase chdteau Poupille in 1967 and
gave the management to his son Philippe Carrille in 1989, fifth generatfion of wine
producers.

Poupille is located East of Bordeaux, 6 miles away from Saint-Emilion in Sainte Colombe. The
estate is composed of old vines aged 35 years old in average. The vines face south atf the
top of hills. In local dialect, Poupille means « end of the hill ».

Vinification is traditional with use of natural yeasts. We respect cantonment and we are
awaiting organic label.

The totality of our production is certified biological since the vintage 2008. We realize a lot
of innovative actions in favour of the sustainable farming: installation of 3 weather stations
with  GPRS, construction of a photovoltaic shed. We possess one of the best “carbon
footprint” of Bordeaux.

T
S -

Vintage 2005

Ty | fE——-
BirgieE

Appellation : Castillon Cotes de Bordeaux, near Saint-Emilion.

Surface area: 18 ha

Surface area for this wine: 9 ha
Soil: Clay and limestone
Grape variety: Merlots 100 %

Total production: 40 to 50 000 bottles
Yield : 30 to 40 hl per ha

Harvesting: thinning-out of the leaves, green harvest and manual harvesting with selective
picking and sorting table.

Vinification: In concrete vats with temperature control.
Ageing: 100 % oak barrels with 75 % new barrels each year

Bofttling: No filtration and no egg settling. Estate bottled.

i

A ?f.;{,,;y:»:ﬁ Contact

frb o (el Vignobles Jean-Marie Carrille - 33350 SAINTE - COLOMBE
+ JE Tél: +33 557 74 43 03 / Mobile +33 6 17 069 069

Fox:+33 557 7445 12

e-mail : chateaupoupille@orange.fr
Manager : Philippe Carrille

Stand during Vinexpo Hong-Kong : D12




Crttrn
DES DEMOISELLES

_ CASTILLON
COTES DE BORDEAUX
e

In the Middle Ages a sisterhood of nuns, with Basgue origins, established itself on the grounds of
this estate. With courage and perseverance, they tended the vines and gave voluntary lessons
to the children of the parish. By visiting 'Les Demoiselles’ you could be sure to get help and

prudent advices.

Choitne

Des D mo1seLLES

CASTILLON
COTEE pE BORDEALX
e

—

5 "
R gy e AT

VINEYARD

Region : Bordeaux, France

Surface : 77 acres

Soil : Sand and clay

Grape Varieties : 70% Merlot, 30% Cabernet Sauvignon
Vineyard management : Guyot pruning, de-budding, thinning
out leaves, green harvest, sustainable agriculture

Vineyard manager : Philippe Ducourt

VINIFICATION

Maceration : Cold-skin maceration

Fermentation : In stainless steel tank with thermoregulated tempe-
rature

Ageing : 12 months in oak barrels

Annual production : approx. 150 000 bottles

Winemaker : Eric Fuzeau

TASTING NOTES

Colour : Nice dark ruby color

Bouquet : Elegant nose of black cherry, raspberry and fresh oak
notes

Palate : Well-balanced, long fruit-driven finish supported by toasty
fraces

FROPRIETAIRE

DUCOURT

DEPUIS 1858

imop




Chateay Brisson

AOC Castillon-Cotes de Bordeaux

Valade family’s vineyard

Production
e blend of 85% Merlot and 15% Cabernet Sauvignon

Viticulture
e high trellis for a better photosynthetic activity
e integrated vineyard management
e double cane pruning (3 buds on each cane)
e disbudding
¢ thinning out the leaves (twice a year)
e green harvest (thinning the bunches)

Winemaking
e cold pre-fermentative maceration during five days
e fermentative maceration with a strict control of temperature
e gentle pressing
e malo-lactic fermentation in oak barrels for a third of the blend

Ageing
o barrels filled by gravity flow
e twelve-month ageing period in oak barrels renewed every three years

e ageing on the |lees with monthly stirring and topping
e neither filtered nor fined wine
» bottling at the estate

T TR s

O \ ! \ i - -

Valade famnily’s vineyard

EARL PL Valade Phone : +335 57 47 93 92
1. Le Plantey Fax : +335 57 47 93 37
33 350 Belves de Castillon E-mail : paul.valade@ wanadoo.fr

France



Chateau Le Peyrat

~ CASTILLON
COTES DE BORDEAUX

The Valade family 1 ineyards

Production
* 85% of Merlot, grown on a soil made of yellowy brown clay and sand
* 15% of Cabernet Franc, grown on a warm soil composed of silt & sand i
i
Viticulture : D&’u/‘f_‘/" wt

o High trellis for a better photosynthetic activity
¢ Integrated vineyard management

* Double cane pruning (4 buds on each cane) “aess "?4
¢ Disbudding :

o Thinning out the leaves (twice a year)

Vinification
* Cold maceration during five days
¢ Fermentation with a strict control of temperature
¢ Gentle pressing

Aging
s Half of the blend is aged in French oak barrels whereas the other part is aged in
subterranean tanks
» Aging on the lees with monthly stirring and topping tor half of the blend
e Neither filtered nor tined wine

s Bottled at the estate

Awards

e Chateau Le Peyrat 2005 :

- Bronze medal at Bordeaux wine contest

- From The Times July the 11%, 2009. Top summer wines for less than £8 :
“The right bank Cotes de Castillon is my favourite Bordeaux satellite and like most of its
ilk this splendid '05 is a merlot-dominant claret, topped up with one fifth cabernet
sauvignon and a dash of cabernet franc. The 2005 was a great vintage in Bordeaux and
even at this humble claret level, Peyrat reeks of especially classy, ripe, oaky, truftley fruit,
complete with a fine leathery finish.”

o Chateau Le Peyrat 2006 : Silver medal at Bordeaux wine contest
o Chateau Le Peyrat 2007 : *1 Star in the Hachette Guide 2011
o Chateau Le Peyrat 2008 : Bronze Medal at Paris wine contest

Valade Family Vineyards

Phone : +33 55747 9392
Fax:+33 5574793 37

Mobile : +33 6 84 80 03 37
Email : paul.valade(@wanadoo.fr

EARL PL Valade

1, Le Plantey

33 350 Belves de Castillon
France
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Chateau Robin 2007

de Bordeaux

Updated 2

Technical Informations

Chares

Robin

Estate

Very old estate already mentioned
in the first issue of the Féret guide
in 1874 situated 10 minutes road
east of the village of Saint Emilion.

General Presentation

Concentrated, rich, powerful but
smooth, silky, and round, Chateau
Robin is elegant, fine, balanced and
refreshing. Harvested, vinified and
aged with the greatest care on one
of the most beautiful terroir next to
Pomerol and Saint-Emilion, this
wine is only pleasure, for everyone,
quite simply!

A Great wine to drink now through
to 15 years

AOC

Cdtes de Castillon

Surface Area

12 hectares (29.64 acres)

Varietals

60% Merlot, 30% Cabernet Franc,
10% Cabernet Sauvignon

Average Age of Vines

Soil

Limestone and clay on =ast/south-
east slopas

Harvesting
By hand picking, with a severs
sorting upon reception at the cellar,

From October, 1st to October 5th

2007
Yield

31,36 Hi/Ha
Vinification

100% de-stemming, light crushing,
pumping-over 2 to 3 times a day.
Wine making in  temperature
controlled concrete tanks (from 3 to
6 weeks depending on the plot of
land and grape variety).

Aging Process

12 months in:

New oak barrals: 18%
1 year old barrels: 249,
Concrate Tanks: 58%

Type of oak (Medium Heat) :
French: 87%
American: 13%

Final blending is carefully carried
out to obtain 3 perfect harmony

By Andreas Larsson, World Best
Sommelier 2007. To see this video
comment on his video blog, click:

£ il eo:
sommelisrs com/?go=videg@id=57
“"Chateau Robin made a very
elegant wine in 2007,
It was not the easiest vintage, but
the resuit is brilliant.
What 1 like about this wine is the
lightness, It is only 12.5% alcohol.
Aromatically, its very pure, very
mineral, with luxurious notes of
white berries.
The palate js silky and round, but it
still hold's its structure.
The virtue of this wine is that it is
splendid to drink today and it will
continue to develop for 10 years at
least. Good length, with fine
spiciness. The 30% Cabernet Franc
adds an extra dimension of
complexity,”

Bottling

From September 7th to Oth, 2009
75cl: 50172 bottles

Technical Data

Alcohol Degree: 12,5% (12.80%)
Total Acidity: 2.91 g(H2S04)/|
pH: 3,75

Free S02: 25 mg/l

Total S02: 89 mag/l

between the fruity and woody  Residual Sugar: < 2 g/l
qualities.
40 vears
Tasting Report  (July Gencod
Bottle 75 cl: 3760118240718
201 0) Carton 12x75cl: 3760118241722
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. Tiy ﬂﬁ « The best Value for Money
Marlanne ;n“(' U"ii; of France » by Perico Legasse
h - } LN et Eric Conan
Special Edition « 100 wines ] i
of pleasure, authentic and 3 e « A wonderful bottla... »
affordabla » Eabslbbibane)
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Best Wine of the Readers
Borceaux Area

15,5/20

« A perfectly Balanced wine,
and ready to drink »

2 Stars w*

« ..Chateau Robin proves
once again that it belongs to
the top of the appellations»

« Chateau Robin made a very
alegant wine in 2007,... The
result is brillant »

« Heartbrake »
« Robin is 2 good and sure

~-de-

value in your cellar »




~ CASTILLON
COTES DE BORDEAUX
—

TECHNICAL SHEET

CHATEAU: Lamour
OWNERS: Francoise and Philippe LANNOYE
APPELLATION: Castillon — Cotes de Bordeaux

LOCATTON: On hillsides at the boundary
of Saint-Emilion.

SURFACE: 12.5 Acres

AVERAGE AGE OF THE VINES: 40 years old
DENSITY: 5800 vine stocks/ Hecrare

SOILS: clay, silt and sand

2007

«Deep Ruby Color. Rich and complex in
nose. Hints of morrow cherries, black fruits
and coffee. Ample and long in mouth, with

crystallized fruit aromas and wooded notes.
Intensely smooth. »

BLEND: Merlot 100%

HARVES : Mechanical picking followed by a selection
on vibrating tables, then a hand selection.
VINIFICATTON: Long fermentation, (20 days) for an
optimum extraction of the grapes, giving a rich wine
with a good structure.

AGEING: The wine ages for 12 months in French
oak barrels.

PRODUCTION: 12000 Bottles

BOTTLE SIZES: 75

CONTACT: Frangoise Lannoye

Tel: + 33(0)5 57 55

Fax: + 33(0)5 57 35

contact@vignobles-lannoye.com
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Cotes de Bordeaux

Appellation : Cétes de Bordeaux
Vintage : 2009
Varietals : 100% Merlot.

Technical facts: Cotes de Bordeaux include
the Bordeaux appellations located
predominately on the slopes. The terroir
benefits from an excellent sloping aspect,
providing great exposure to sun, allowing
rainwater to continuously drain away and
protecting the vines from spring frost. In
addition, it creates ideal conditions for the
vines to produce fine wines.

Tasting : Fine and elegant wine with
concentrated aromas of ripe red fruits, such
as raspberries and cherries. On the palate
the wines strikes an excellent balance
structure and rounded character, silky
tannins and long and aromatic finish.

Food and wine matching : red and white
meats, barbecue, pasta, cheeses.

www.dourthe.com
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