Chateau JULIEN
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Description : Delicate and garnet-red wine, concentred, the fresh
raspberry mingling with toasty aromas from the barrel ageing. The
generous palate boats a powerful yet delicate tannic structure.

Situation : In the centre Haut Médoc at the south-west of Cussac
Médoc.

Soil: Gravelly hillocks, surface area 15 Ha.
Average age of vines 20 years.

Grape varieties : 55 % Merlot, 45% Cabernet Sauvignon
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Vinification : Manual and mechanical harvesting from 3 to 17
october, hand sorting, total de-stemming, mechanical crushing,
fermentation in stainless steel vats.
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Elevage : Ageing in oak barrels for 12 months (30 % new),
fining with egg white.

Production : 70 000 bottles , bottled at the estate by our team.

Citations and recompences:
Silver medal at the Concours Général Agricole

Bronze medal at the Concours des Vins D’Aquitaine.

(Enologue conseil: Michel Rolland Laboratory
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