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Blend
72% Cabernet Sauvignon - 28% Merlot
Date of harvest

24th of September to &th of October 2007

Tasting nole

The 2007 Grand-Puy-Lacoste has a bright ruby red color.
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()T‘l l'hC nose, l'hiS wine p]‘CSCl"ll’S a \,\'0]1(‘1C1‘{"U] aromatic COT“p]CXil:\' \Vil‘h a touch 0{"1’)]11(]\' bL‘T]‘iL‘S ﬂT‘Id ChL‘T]"\'

aromas trimmed with spices, vanilla and ]iquoriccs,

On the p:\l:l[c, this velvety, well concentrated wine shows a nice fruit extract. It is a very chzu‘ming wine with

silky tannins and beautiful harmony.

'l‘()[ill SU]'F{ICC areca 0(:[11(‘ estate

90 hectares around the Chateau

Vineyard in production

55 hectares in one block around the Chateau

Average age of the vineyard

38 years

Terroir

Very deep coarse gravel
) &

Vineyard grape varicetics
75% Cabernet Sauvignon - 20% Merlot - 5%

Cabernet Franc

Planting density

10 000 vines/hectares

Grafting

Riparia gloire & 101.14

Vin C}‘;ll‘(i management
Mechanical ploughing of the soil Viticulture
practices: Spr:\)‘iﬂg l(cpt to the absolute effective

minimum

Harvest

Exclusively hand picked

Gmpc sorting
Two successive selections before and after the de-

stcmming process

Vinification

A long period of maceration (about 3 weeks)

Aging
In French oak barrels (75% new barrels cach vintage)
for between 16 to 18 months dcpcnding on the

\'lﬂtilgk‘.

Owner
M. Frangois-Xavier BORIE

Cellar Master
M. Philippc GOUZE

Head of Culture
M. Marc DUVOCELLE

Consu]ting Ocnologist
MM. Jacques & Eric BOISSENOT

Public Relation
Miss Emeline BORIE



