
Vineyard
Area: 1.4 ha
Soil: clay and gravel
65% Merlot, 35% Cabernet Franc

Viticulture
To honor this appellation, we committed to sustainable 
agriculture, respecting the environment. The soil is 
plowed traditionally by horse. The vineyard is only 
treated with very  controlled phytosanitary products. 
Hand picked into small crates.

Date of the Harvest
Merlot:  23 september and 29 september 
Cabernet Franc: 6 october

Vinification
La Belle connivence is taking advantage from the 
experience of the Château. It is vinified like the first 
wine in small reversed truncated stainless still tanks 
with a state of the art thermoregulation system.

Ageing
100% French oak barrels are used for the malolactic 
fermentation and ageing during 14 months in barrel.

General Characteritics of the Vintage
"2015 can be characterised as a hot and dry vintage, which perfectly suits our clay-limestone terroir. 
March and April were mild and dry, offering the ideal conditions for bud burst. Flowering was rather early (23/05) and took 
place quickly and without any problem (low rainfall, mild temperatures). The limited summer rainfall (70 mm, like in 2010) 
allowed a marked water stress to set in gradually around the time of véraison (05/08), favouring the 
concentration of the grapes. The few rainy spells in August allowed it to “make the must” and to guarantee a crop of good 
quality.Overall, the pressure on health was very moderate and the grapes were able to ripen calmly with an ideal end to the 
season, without any mishap in the weather.By the time of the harvest, the Merlots and Cabernet Francs showed high alcohol 
levels (14.5 to 15.5 % vol.), characteristic of dry years, and good levels of acidity.The very fine temperatures in September 
proved very favourable, anunhoped-for Indian summer after a gloomy summer...
Ripening progressed, and the state of health in the vineyard was remarkable"

Blend 2015
80% Merlot et 20% Cabernet Franc

Analytic Report
14.5% vol., ph 3.62

Pomerol

V i n t a g e  2 0 1 5
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