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ChÂteau Bonnet RosÉ. 2009

Area

Rootstock

Soil

Density

Fertilization

Ages of vines

667 acres, 296 in white

Riparia gloire − 3309C − Fercal − 101.14

Clay−limestone and clay−siliceous

1,214 to 2,023 vines per acre

Traditional, limited impact

19 years

Pruning

Fermentation

Harvest

Temperature

Malolactic fermentation

Maturation

Fining

Aging

Double guyot

In stainless-steel temperature-controlled tanks with patented cap-breaking system

By hand or manual sorting before machine harvest

20° to 22º C

No

For 4 months in tanks

Tartaric precipitation by cold treatment

Expressive between 2 to 3 years

Varietal

Color

Appellation

Merlot 50%
Cabernet Sauvignon 50%

Rosé

Bordeaux

Nose An intense and fresh nose of red fruits (cherries, strawberries, raspberries) with 
notes of citrus fruit.

Appearance A lively pink with bright red currant highlights 

Palate Very round and soft first taste which then opens into a very 
lively and pleasant palate.
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