M 1 ban Bleu d' Arsac 2006
| 40¢ Haut-médoc 172

VINEYARD DATAS:

»  Area of production :
v K cgion of origin Bordeaux
v AOC Haut—Médoc

»  Jeroirof Chiteau d’Arsac:

v Date of creation of the v/hcyard 197%
v Surfacein Froduction 69 ha
4 5@1’/ 5andy gravclg
v Subsoll. Gravel ly
v Grapc varietie: 52 % Cabernet Sauvignon
48 % Merlot noir 2
v Agc of the vineyard. 15 years old .6"‘,\)-’({“. -'/ \"’.?}/1'“‘
Y 9 i AL
v Spacing. 6 500 vine-plants / ha 37 -'(",],.{(‘
v Yield 47 hl/ha

HAUT- MEROL

2004

FRODUCT DATAS:

> Vine cultivation :

v />runing Guaot double from Médoc
v T hin out of the leave. Mechanical
v Grccn harvest. AH parcc|5 witch make more than 55 H/'ﬂa

> k/’ni)[/'ca tions :

v T ime of the maceration 3 to4 dags with pumping-over

v Tcmpcratun- 29 to 30 "C in maximum

»  Maturation and wine-treatments :

v Maturation 100 % in tanks during 12 months
v Kah'ng Evcrﬁ % months
v Fined. Liquid eggs albumen
v Filtration. Yes
5 Um cartridgcjust before Eottling

v Dott/ing Date. April, 2008

>  Wine ana/ﬂsﬁs :
v A/co/m/ b‘y volume. 13,05 % [)ﬂ vol
v Kcsk/ua/ 5ugar <2 g//
v T itrable arl'(/l'l"y 3,1 g// o 1250+
v Volatile acia’/fy 0,351 Tof 7250+
v plt 3,82
v Active SO2 o42mg 1
v Free SO2 26 mg
v T otal SO2 55 mg
v Anthocyan 370
v T anins. 87




Ruban Bleu d'Arsac 2006
AOC Haut-Médoc

TECHNICALDATAS:

2/2

v Bottles

v Cork
v [ abel
4 Caps
v (Cases
v Fallets

TASTING

Bordeaux evolution 77 (460 g)

75l

44 x 24 mm 1+ 1 Quality A

Vintage is printed on the top of the cork
Coréer: Bourrassé

Ixh=70x100mm

Aluminium ComP[ex with ac{clpiﬁe Point
6 or 12 upright bottles

Furope / Europe NIMP15 / VMF

v Fooa’n:cammcnd’aﬁon:

e c//aring /Jotcnﬁa/

» [ asting notes :

COLOR
5|’1in3 robe, with a deep Purp[ish red color.

NOSE

[irst nose, full of Fincssc, expresses red fruit and kirsch aromas. AFter swirlin

MOUTH

Red meat, sauce dishes, cheeses
5 to 10 years in laing Position
Storagc tcmPcrature <15 "C

2,

anice complcxitg arises to sustain the Fruity flavors.

Frank attack on Pa]ate, with fine tannins that bring an c]egant hint of ]iquorice. The final reminds us of strawberry and cassis flavors.

> His tory :

Chéteau & Arsac is one of the oldest in Meédoc. During the “Onc hundred year war”, Arsac’s Lords made an alliance with King of
Eng]an& During the f:rcnclw Kcvolution, the Chétcau will be clestrogec! and rebuilt with its actual winery in 18%0.

At the end of 19th century, Chéteau &’ Arsac’s vix1egard is the biggcst in Médoc, but the Phg”oxera’ s crisis and the Pricc~cutting of
the wine encouraged the tota[[g Pu]]ing—up of the vine\zjard by the owners, so it's whg Chéteau & Arsac not integrated in the creation of

Margaux AOC, in 1954,
Sincc November 1995, with the owners tenacity, Chéteau &’ Arsac has recovered a part of its vine\ljard in Margaux AOC

MENOF THE CHATEAU D' ARSAC

Owner

ch/mica/ Managcr

Qua//{g Managcr

C ellar Mastcr

V/ncyard’ Managcr

Winemaker.

AR N N N

Tota/ numbcr 0[ Pcl" 50ns

MARKETING

Fhi[ippe RAOUX
Fatxi MIGUTE L
Benoit | OISEAU
[ mmanuel CALVEZ
Frank DEBRAIS

Denis DUBOURDIEU
36 persons enxP[oycd

v 7 rade of Bordeaux

Mr. Jeremy RENARD

la Winery Fhi[ippe RAOUX
Koncl Foint des \/cndangcurs
33 460 AROAC

v Futures

v V/s/f.'ango

v Languagc 5Paécn: Eng[ish / SPanish / ltalian / German
v Contact

V' Phone., (+3%)05.56.39.71.75

(+33)05.56.59.0%.67



