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ECLIPSE 2005  
St Nicolas de Bourgueil AOC 

               

 
 

 

Soil Clay and Limestone 

Vine Variety Cabernet Franc 

Age of the vines 50 years 

Yields 38 hl/hectares 

Work of the vineyard 

Short cane pruning – Wide foliage surface –  simple‘’Guyot” pruning - De-
budding/Thinning out of leaves - natural grass between the row -  

Traditional ploughing under on the base of the vine – Winter ploughing, 
superficial upkeep of the soil until the harvest. 

Grape Harvest 

 

Hand made harvest  - Selective picking directly in the vine – 100 % de-
stemming of the Bunches of Grapes 

 

Vinification 

 

Maceration and fermentation in 600 liters new barrels – Extraction by 
traditional punching of the cap – Total maceration period 20 days – 

malotactic fermentation in the same oaks – 1 or 2 drawing off during the 12 
months of ageing 

 

Ageing 12 months in new 600 liters barrels 
 
 

Tasting Notes  
 
 
 
 
 
 
 
 
 
 
 

 

 
 

 

 

« Deep dark color and Impressive body. Spicy and pure aromas of black berries 
perfectly balanced with elegant oaky flavours… The intensive final give volume to 

this generous wine…  » 
 

« Grande Réussite - 2005 Vintage » -  La Revue du Vin de France,  June 2006 
90 Points - Wine Spectator - US , May 2007 

 


