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Robe éclatante d’un rouge profond.
Nez de fruits rouges qui se mélent
a des notes boisées. Nez classique
et élégant. L'attaque en bouche est
fraiche, ample et structurée. Vin plein,
profond et harmonieux ; fin et puis-
sant. A la dégustation, le sentiment
de plénitude et d’alliance ainsi que la
certitude d’un travail accompli avec
plaisir signent un grand vin. A boire !
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Beautiful bright red robe. A nose
of red fruit with a touch of wood.
Classic and elegant. First approach
in mouth is brisk, full and somewhat
very structured. Full, deep and har-
monious wine; subtle and powerful.
When you drink this wine the feeling
of plenitude and alliance as well as
the assurance of an accomplished
work with pleasure sign a great wine.
Ready to be served!

— A WIRE

CHATEAU PLAISANCE
e
EE| /(@(/

Erethdr 4 - Appellation
WIRZE A TACHREIR S 4

Bordeaux Supérieur AOC - Mise du Chateau - Red wine

HFEATE - Location

fABFAE - E - %E
Neighbouring Margaux

HEEE - Vine

HEE (70%) , FREEZR (20%) , /NERE (10%)
Merlot (70% ), Cabernet Sauvignon (20%), Petit Verdot (10%)

+3# - Soil
ARA SR DR A B

Calcareous and clay - Palus de la Garonne (silt of the Garonne river)

#HZjE - Vine growing

PR
Controlled growth method

A HRAEEHR - Vintages available to buy
2004 - 2005 - 2006 - 2007 - 2008 - 2009 13.5 & 13.5°

&% - Vinification

R TZ BEHE KA
FERDFENERERE (265285)

RBE21R

Traditional methods

Use of thermo regulated stainless steel barrels
Fermentation 21 days

Bus, - Maturation
BARRRELI2ANH

12 months in French oak casks
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