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MQUE[X Chateau Chantalouette - Pomerol

Vins § Chéateau Chantalouette is the second wine of Chateau de Sales. Owned by the same family
BO [’d eﬂjuxoé' for over five centuries, the 116 acre estate is the largest in the appellation and boasts the only
Samt-Emzlwnl true castle of Pomerol.

et Pomero
Certified of «High Environmental Value» (HVE) since 2020, Chateau Chantalouette
practices virtuous viticulture that integrates and develops biodiversity. The viticultural approach is traditional:

the vineyard is ploughed regularly and cultivated with respect for the environment; cover cropping and green harvest are practised with great care.
The grapes are harvested by hand at optimal maturity of each bloc.

2017 CHATEAU CHANTALOUETTE

2nd wine of Chateau de Sales

Appellation: Pomerol Owner: GFA Chateau de Sales
President: Marine Treppoz GM: Vincent Montigaud
Winemaker: Frédéric Laborde Vineyard size: 116 acres

Average vine age:

25 years

Soil Types:

Small gravel and iron-rich loess

Vineyard grape varietals: 70% Merlot - 15% Cabernet Franc - 15% Cabernet Sauvignon

Viticulture: Certified «<HVE» «Culture raisonnée» Soil tilling (4 ways). Vine growth management adapted to the climatic conditions
Harvest: Manual Winemaking: In thermo-regulated concrete vats Ageing: Partly in barrel
HARVEST DATES: Picking took place over 11 days from 13 September to 5 October. Meticulous zoning was performed in the vineyard to

ensure that each parcel and grape variety Les laur
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was picked at optimum maturity.
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| Chateau de Sales vineyard. Flowering took

place from 20 May to 3 July depending on whether parcels were frost-affected or not. June was very warm, with an
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| varieties, showing a considerable reduction of the difference in the vine cycle between frost-affected and unaffected par-

average temperature of 215° C and a heatwave between 22 and 26 June, while July and August were cooler, with little

rainfall (46 mm over the two months). Veraison took place from 21 July to 18 August depending on the parcels and grape
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cels. Picking took place over 11 days from 13 September to 5 October. Meticulous zoning was performed in the vineyard to
ensure that each parcel and grape variety was picked at optimum maturity.

MATURING: 1/3 in oak barrels 2/3 in vats

TASTING NOTES: An attractive ruby red, the wine reveals red berry fruit and spice aromas on the nose. After a supple
attack, the rounded and well-balanced mid-palate goes on to reveal fresh fruit flavours, leading into a long and succulent
finish.
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