HISTORY

AFTER TRAINING AS A WINEMAKER WITH
Bruso Bavprir (CHATEAU LES ARTIGAUX),
Marie BAZIN DECIDED 1x 2015 10 ACQUIRE
A FEW HECTARES OF VINES. BRUNO BAUDE]
THEN MADE SOME SPACE FOR HER IN HIS
WINERY, AND IN SEPTEMBER 2015, THE
GRAPES  FOR  CHATEAU BrOUsCAILLOU'S
FIRST VINTAGE WERE HARVESTED!
(:[Jh‘[i."ﬂ'l-l! I'HAT A GOOD WINE IS FIRS]
MADE IN THE VINEYARD, SHE DOES
EVERYTHING SHE CAN TO CHERISH HER
FIFTY-YEAR-OLD VINES AND RESPECT THE
UNIQUE CHARACTER OF THEIR TERROIR.
MANUAL HARVESTING., DE-ROOTING, AND
METICULOUS PLOWING ARE ALL PRACTICES
I'HAT KEEP THESE VINES THAT MARIE LIKES
1O CALL "MY OLD LADIES" IN SHAPE.

VITICULTURE
ALTERNATING PLOWING AND GRASSING EVERY
(FTHER  ROW. SUSTAINABLE  TREATMEN]
CAMPAIGN WITH A FOCUS ON REDUCING THE
USE OF PLANT PROTECTION PRODUCTS.

Traprmonal BORDEAUX PRUNING WITH
Wi ML ES A FL.AT FOLIMNG,
CONTROLLED GRASSING OF THE VINE ROWS
OR MECHANICAL WORK TO IMPROVE SOIL
VITALITY AND  BIODIVERSITY. “GREEN
WORK™ CARRIED OUT MANUALLY TO
PROMOTE EVEN DISTRIBUTION AND GOOD
AERATION OQF THE GRAPE CLUSTERS.
MECHANICAL HARVESTING,
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VINIFICATION

DESTEMMING, CRUSHING AND PLACING IN VATS,
{2-HOUR COLD PRE-FERMENTATION MACERATION
T GENTLY (EXTRACT COLOK ANy FRLUTE.
FERMENTATION AN MACERATION I
FEMPERATURE-CONTROLLED STAINLESS-STEFL
VATS FOR AN AVERAGE OF 18 DAYS FOR
CONTROLLED EXTRACTION.

TASTING NOTES 2022

-lll-uh Wik WOIULLY BEMSEFTT FROMWE DECANTING. |E
EEVEALS NOTES O JUICY. WILD BILACKBERRY,
LUSCIOUS RASPBEREY, AND BRIGHT RED BERRIES,
COMBINED WITH HINTS OF S5TAR  ANISE, JUTCY
Bl.yCk BEERIES, AN ALMOST BALSAMIC HINT., AND A
DISCREET NOTE OF FEESH TOBACCO, -I'Ilit. PALATE
IS BEAUTIFULLY STRUCTURED, FRESH, AIRY,
SUPPLE. FEAMEK., AND DELICATE AT THE SAME TIME.
IJ REVEALS NETTES {IF ¥l I-E"'L'.-"'jl'lt b
BLACKCURRANT, BRICGGHT ANDY JUICY BLACK FERUTIS,
s WELL AS TOUCHES OF YVIOLET, HERBAL TEA.
PLUM BLOSSOM, AND HINTS OF FRESH TOBACCO,
FAN, WITH A FINE HINT OF NUU'TMEG AND A SUBRTLE
NOTE OF CLOVE, IN THE BACKGROUND, THERE 18 A
LIGHT, ALMOST SAPPY TOUCH. THE WINE 1S
BEAUTIFULLY STRUCTURED, PRECISE, DEFINED,
AND FRESH, WITH A CERTAIN ELEGANT AUSTERITY,
A FLORAL NOTE ON THE PERSISTENCE.

S01L: CLAY-GRAVEL

BLeEnD:100% MERLOT

ARrea: 3.5 HA

AGING: 18 MONTHS IN STAINLESS STEEL VATS.




