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lLLacoste-Borie Pauillac 2005

Blend

70% Cabernet Sauvignon - 26% Merlot - 4% Cabernet Franc

Tasting nole

This wine presents a very ruby red color. The nose is dominated by black fruits with black cherry very much
to the fore and by coffee aromas with hints of Chinese tea.
T]K‘ ]Tli({ 'pﬂll\r(‘ h'JS rh(‘ sweetness OF 'l‘i])(‘ ﬁ‘uir "lnd ]‘Ouﬂdcd rﬂn]’lins, 'r]’lC TiC]’lnCSS iS \VC” 1’)21111”(‘C({ 1’)_\' some

bilbcl"l;\' f]'Cbl}liCSS. ’I‘hi.\' wine can bC dl"Uﬂl\' now or 1lng (:Ol' a \\'hi]C.

Total surface area of the estate Grape sorting
9() l’lCC[ill‘CS :\I‘L)Llnd []’IC (Th‘:l[cﬂu >I‘\’\"Q SLICCL‘SSiVC SC]CC[iUnS l’)(,'f‘orc Zlnd ﬂf‘tcl- dC’

StCl’nn]ing PI'OCCSS
Vineyard in production

55 hectares in one block around the Chiteau Vinification

. A long period of maceration (about 3 weeks)
Av ard

38 years old Aging

age age of the vine

In French oak barrels (30% new barrels cach vintage)
Terroir - .
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Vineyard grape varieties
J grap Owner

5% Cabernet Sauvignon - 20% Merlot - 5% - iy .
75 Sy B0 e M. Frangois-Xavier BORIE
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Cellar Master
M. Philippe GOUZE

Planting density
10 000 pieds/hectare
Head of Culture

Grafting M. Marc DUVOCELLE
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Mechanical ploughing of the Soil Viticulture
practices: Spraying kcpt to the absolute effective Public Relation

minimum. Miss Emeline BORIE

Harvest

Exclusively hand picked



