
Vineyard

29 Hectares.

Yield : 44Hl/Ha.

Soil : clay-Limestone, clay-silt  on 

fronsac molasse.

80% Merlot.

20% Cabernet Franc.

Planting density : 6300 vines/Ha.

Average age of the vines : 33 

years.

Manual harvesting plot by plot 

from September 25th to  October 

5th 2007.

Winemaking

Double sorting table before and 

after destemming, the grapes are 

gravity fed into tanks.

No cold pre-fermentation 

maceration. «Bleeding off» only 

with wines from plots less than 

ten years old.  

Yeast is added to all vats to start 

fermentation within 72 hours. 

Vigorous pumping over at the 

start of fermentation to extract 

maximum colour.

Fermentation at 26°C then 30°C. 

Maceration for 25 days.

Long and gentle vertical pressing 

with separation of the musts.

Maturing of separate batches in 

oak for 12 months with 30 % of 

new barrels.

Production of 75 000 bottles.

Owner : Guillaume Halley

Manager : Bernard Lamaud

Château de La Dauphine 2007

FRONSAC

Oenologist : Denis Dubourdieu

                             

Alcohol by volume : 13%.


