
CHÂTEAU FLEUR DE BOÜARD ‘LE PLUS’ LALANDE-DE-POMEROL 2016

La Fleur fements plot by plot in separate tanks. So, when Hubert de Boüard was checking in on and
tasting with his family and team the various tanks after fermentation, one tank / plot stood out so
much that his one daughter said: “...le plus complexe et le plus équilibré,”
another daughter chimed in with “le plus élégant.” And so le plus was
born! Le plus complexe, équilibré, et élégant.

Limited availability.
____________________________________

REGION: Bordeaux
GROWING AREA: Lalande-de-Pomerol
FARMING: HVE level 3 (sustainable, no pesticides)
VINEYARD ALTITUDE: 50 m / 164 ft.
SOILS: gravel
VARIETIES: 100% Merlot from only one plot
VINE AGE: 60 years
VINE TRAINING: double guyot
HARVEST DATE: end of August until 30th September
YEASTS: native
FERMENTATION & ÉLEVAGE: after an accurate manual selection of the
berries, there’s a pre-maceration at 8° and then the grapes go directly in
the 225 liters oak barrels. Manual pigéage inside the barrels to start the
fermentation. Maceration of 4 weeks. The must is removed and the skins
are pressed by hands. Racking off and èlevage of 3 years: 50% oak barrel
from Bordeaux Cooper and 50% from Burgundy
SULPHUR: 120 mg/L: 60 mg/L after fermentation and the rest during the
aging.
ALCOHOL: 15.5% ANNUAL PRODUCTION: 250 cases
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