CHATEAU DE LA DAUPHINE 2024

VINEYARD
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WINEMAKING PROCESS
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Total Surface: 66 Hectares Plot by plot works

Surface for this wine: 40 Hectares Manual pumping over, Rpulse

Soil: limestone plateaus Vertical hydrolic pressing and separation of

75% Merlot, 25% Cabernet franc the musts

Density: 6600 pieds/Ha Malolactic fermentation in barrels

Average age of the vines: 30 ans Aging in barrels (12 mois), wooden tank (20hL),

CHATEADU

Harvest from 24th september to 04th of octobre 2024 DAUPHINE

and amphoras
Production of 30 000 bottles TAV : 13%

Ph:3.5

FROMSAC

CERTIFICATIONS AND
VINEYARD MANAGEMENT :

RAND VIN DE BORBEAUX

CEO: Stéphanie BAROUSSE

Owner: Famille LABRUNE Certified Organic

Consultant: Julien VIAUD Vineyard conducted in biodynamic farming
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Qualité

AFNOR CERTIFICATION

@chateaudeladauphine

9 5 rue poitevine 33 126 Fronsac-Bordeaux-France

n @chateaudeladauphine @ Horaires d’ouverture :
Du lundi au vendredi de 9h00 a 16h00
@ @chateaudeladauphine Le weekend de 9h00 a 18h00

www.chateau-dauphine.com



