
AOP: Blaye Côtes de Bordeaux  

Grape variety: 70% Merlot-30%
Cabernet-Franc

Soil: Limestone

Density of the vineyard: 4500 to
6700 vines/ha

Viticulture: Organic by Ecocert since
2013

Yield: 39 hL/Ha

Sorting table

28-day natural
fermentation in concrete
and stainless steel tanks

Gentle extraction by small
pumping and delestage

Aged 24 months in concrete
tanks

Bottling in the waning moon

Temperature: 15-16 °C 

Ageing: 4 to 12 years
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Gastronomic wine, duck,
grilled meats, game

http://www.chateaulesvieuxmoulins.com/en/home/
mailto:contact@chateaulesvieuxmoulins.com

