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Red

Cabernet Sauvignon 58%
Merlot 37%
Cabernet Franc 5%

Haut-Meédoc
i iff e
CHATEAU
LABARDE
12.35 acres -
N ANDRE LURTON ..J
Deep gravel ne S

Riparia gloire — 3309C - Fercal — 10114
Traditional, limited impact

4,047 vines per acre

18 to 20 years

Double guyot with debudding

By hand with table sorting before and after destemming

In stainless—steel temperature controlled tanks with patented cap—breaking system
Approximately 3 weeks (subject to vintage)

28°10 30° C

Yes

For 12 months in oak barrels (50% new, subject to vintage) with racking each trimester
Eggwhites

Expressive between 4 and 7 years, can age up to 15 years

Deep, dark ruby. Intense, clear color,

Nose of ripe fruit, stewed cherry and blackcurrant, with toasty notes. Slight hints of mature
prune, truffle, leather. Elegant, delicate, expressive.

Full body, balanced, supple palate. The tannins are still a little closed and need a little time
to round out. Ripe fruit, cassis, textbook Cabernet aromas. Wait 2 to 3 years before
drinking, with braised beef or roast lamb.
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