lLLacoste-Borie 2007

Blend

70% Cabernet Sauvignon - 25% Merlot - 5% Cabernet Franc

Date of harvest

18ILLE AU

24th September to 4th October 2007

Tasting nole

The Lacoste Boric 2007 presents a nice ruby red color. It is a medium-bodied wine with a well-developed,
ripe fruity, spicy, toasty and iron-scented bouquet. The flavors are soft, savory and round. The palate
}’)]‘CSC“I‘S a ]J(’LlLll'il’"Ll] structure SU}J'PO]TC(_{ b'\ Chm‘nﬁng l'ilnnins. Ir iS a VCT’\' lJ]CIlS'Jnr \\'iﬂ(’ \Vhifh \Vi” nCC({ (:C\\'

more years tO mature.

1‘0[’1\1 Sul'{:ﬂ(C areca OF[hC estate (,;l'ﬂpl’ SO]Ti'ﬂg
90 hCC[lll‘CS ill'()Lll'ld []'IC (Th‘:l[CllU >I4\\70 successive sclcc[inns 17(‘{:011‘ :md 11{[&‘1‘ dC/

stemming process
Vineyard in production

55 hectares in one block around the Chiteau Vinification

: A long period of maceration (about 3 weeks)
Average age of the vineyard

38 years old Aging
In French oak barrels (30% new barrels cach vintage)
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Vineyard grape varictics
2 Owner

LACOSTE BORIE 75% Cabernet Sauvignon - 20% Merlot - 5% M. Frangois-Xavier BORIE

(‘zllbL’l‘ﬂC[ Franc

@ = Cellar Master
GUILLAC Thresidier i
Planting density M. Philippe GOUZE

10 000 pieds/hectare
Head of Culture

Grafting M. Marc DUVOCELLE

Riparia g]oirc & 10114
Consulting Oenologist
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Mechanical p]oughing of the Soil Viticulture
practices: Spraying kcpt to the absolute effective Public Relation

minimum. Miss Emeline BORIE

Harvest

Exclusively hand picked



