Histary

A rich merchant who made his fertung in this
Caribbean island acquired this praperty at the
end of the ¥VIith century and he pamed It in
memery of this successiul period of his life

it featured In the first editions of "Bardeaux and
its Wines” published by edition Féret Mr Fayat
bought the property in1gég, He' set about
majos works in the vineyards and in the cellars
tebring about the high standing of the Chateau
today

Soil and Vines

Soal: 25% deep gravel; 75% old sands miked with
the graved ona clay sub-layer

Area: 23 ha

Bensity: 5,700 vines/ha.

Average age of the vines: 30 years

Grape varieties; B6% Merlot 2% Cabernet Frane,
T Cabernet Ssuvignon.

Pruning: Cuwat pruning, the load being adapted
0 the vigour af each vine,

Harvesting and Winemaking

Harvesting: entirely manoal, carried in wodden
baskets,

The harvest is sorted on the vine and on 3 tabie
after total de-stemming,

The grapes are dried before being transferred to
thie vats

Winemaking: accarding to plots, in low capagity
{Boto oo hl) thermo regulated steel vats.

Long maceration, 25 o 35 days.

Carefully managed micro oxygenation:
Malolactic fermentation mostly carried out in
e Darrels
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Ageing

Entirely In oak barrels, of which 50 to 70% are
e tor 15 8o 18 months

Careful racking

Weekly batonnage of the bees,

Fining with eggwhites before estate botthing .

Production and Marketing

60 to Jonas botthes a year,

PFroduction ot a second wine:
Saint-Paul-de-Dominique which represents 35
Lo 5% of total volumie,

o0% it soid thrauph the Bordeaux market place
and 1% to private customers
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