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RACINES 2006
Bourgueil AOC

Soil

Clay and Gravel

Vine Variety

Cabernet Franc

Age of the vines

45 years

Yields

48 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.

Selective picking directly in the vine — Desteming of the Bunch of

Harvest Grapes — Hand picked
Maceration in wooden tanks — Extraction optimization by traditional
Vinification punching of the cap — Total maceration period 25 days — malolactic
fermentation in Barrels — Bottled without filtration
Ageing 9 months in 400 & 600 Litters barrels (3 to 5 year old)

Tasting comments...

« Aromas of spices and exotic woody notes, on the nose. The substance is full and dominated
by blackberries flavours elegantly balanced with round tannins »
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