
Vineyard

Total Surface : 53 Ha

Surface for this wine : 40Ha

Yield : 31Hl/Ha

Soil : clay  and Limestone, 

fronsac molasse, asteria 

limestone

90 % Merlot

10 % Cabernet Franc

Planting density 6600 vines/Ha

Average age of the vines : 26 

years

Manual harvesting plot by 

plot from September 26th to 

October 23rd 2016

Winemaking

Double sorting table before and 

after destemming, the grapes are 

gravity fed into tanks

Fermentation at 28°C. Maceration 

for 30 days

Extraction : Manual

Vertical pressing with separation 

of the musts

malolactic  fermentation in 

Barrels (30%)

Maturing of separate batches in 

oak for 12 months with 30% of 

new barrels

Alcohol by volume : 14.5%

Organic & Biodynamic farming

Owner : Labrune Family

Deputy CEO : Stéphanie Barousse

Château de La Dauphine 2016

FRONSAC

Oenologist: Michel Rolland

                              Bruno Lacoste


