Chiateau POUJEAUX 2002

Technical note

Area under vines : 60 ha
Soil : Glnz Gravel
Grape varieties planted : 50% Cabernet Sauvignon

40% Merlot
5% Cabernet Franc
5% Petit Verdot

Blending for this vintage : 55 % Cabernet Sauvignon
38 % Merlot
4 % Cabernet Franc
3 % Petit Verdot

Average age of the vineyard : 35 years

Ageing : 1 year in barrels
Bottling 2 years after harvest

Harvest : Hand-picking

Vinification : Classic, fermentation in vats
Production (cases) : 22 000

To keep : for 10 to 15 years

Tasting notes
Crimson colour. On the nose, blackcurrant and hyacinth with plum and stone notes — In
mouth, finesse and complexity mingle and leave a very velvety, smooth impression.



