lLLacoste-Borie Pauillac 2006

Blend

72% Cabernet Sauvignon - 23% Merlot - 5% Cabernet Franc

Tasting nole

18ILLE AU

This wine presents a very dark red color. The nose offers a very large range of red berries aromas with some
notes of vanilla and spices.
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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 - g
Or berween 1 (O 16 montchs depending on the
for bet 41016 ths depending on !
Very deep coarse gravel y
3 vintage.
Vineyard grape varieties
J grap Owner

73%1. Cabernet Sauvignon - 20% Merlot - 5% MNF e O
Cabernet Franc :
Cellar Master
M. Philippe GOUZE
10 000 pieds/hectare

LACOSTE BORIE Head of Culture

Grafting M. Marc DUVOCELLE

Planting density
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Consu]l‘ing Ocnologisr
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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



