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CHATEAU DAUZAC RED. 2008
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' E X C E P T I O N

Red

Cabernet Sauvignon 52%
Merlot 48%

Margaux

CHATEAU

DAUZAC

111.2 acres under vine

e S

Deep gravel ( e
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 (50-80% new, subject to vintage) with racking each trimester

Eggwhites

Expressive between 5 and 10 years, can age up to 15 to 20 years

Deep garnet.

Very elegant.

Fine, with notes of red berry, vanilla and sweet spice. It is well
palanced and will age well. Enjoy with a grilled steak.

W.J. Deutsch & Sons, Ltd.

andrelurton.com



