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MARGAUX

MISEN BOUTEILLE PAR DE MOUR & F53460
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Technical Director

Age of the vineyard

Density of plantation
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Lady De Mour

MARGCAUX
Location Arsac
Owner Famille De Schepper

AOC

Soils

Yields

Production

Grape varieties

Viticulture

Winemaking

Ageing

Blend

Tasting

Cellaring

Jean Michel Garcion

Margaux

Gravelly sand on subsoil alios, gravel and clay
45hl/ha

22 years on average

10 000 vines/hectare

350 hectolitres

63% Cabernet-Sauvignon, 31% Merlot,
6% Petit Verdot

Double guyot waist. Hand-picked grapes.

Vatting period of 3 to 5 weeks.

In barrels for 12 to 18 months (30% new depending
on the vintage).

85% Cabernet-Sauv., 10% Merlot, 5% Petit Verdot

This wine, with its intense colour, quickly reveals a
refined bouquet of red fruits and hints of vanilla.

7 to 12 years

FROFPRIETAIRE & NEGOCIANT

3 RUE DES ANCIENS COMBATTANTS

33460 SOUSSANS



