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PRODUCE OF FRANCE - BORDEAUX |

Blend
78% Cabernet Sauvignon - 22% Merlot
Date of harvest

21st of September to 4th of October 2006

Tasting nole

R006

This Grand-Puy-Lacoste 2006, with a deep, dark red colour, reveals some flavours of blackcurrant liqueur,
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L‘OTICCZIIS VCI'}' TOLlﬂd tannins. This wine could bL‘ Lll]\’i\d»\' (’Tlik)}', bLlr it pl'CSCT\’CS a b(’(lLl['iI’:Ll] ZlgCiﬂg porcn[inL

Total surface area of the estate
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Vineyard in production
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38 years

Terroir

Very deep coarse gravel

Vineyard grape varictics
75% Cabernet Sauvignon - 20% Merlot - 5%
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I’lnnting dcnsity

10 000 \'incs/hcc[:u‘cs

Grafting

Riparia gloire & 101.14

Vineyard management
Mechanical ploughing of the soil Viticulture
practices: Spraying kept to the absolute effective

minimum

Harvest
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Grape sorting
Two successive selections before and after the de-
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Vinification

A long period of maceration (about 3 weeks)

Aging
In French oak barrels (75% new barrels each vintage)
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vintage.

Owner
M. Frangois-Xavier BORIE

Cellar Master
M. Philippe GOUZE
Head of Culture

M. Marc DUVOCELLE

Consulting Ocenologist
MM. Jacques & Eric BOISSENOT

Public Relation
Miss Emeline BORIE



