JAS DE BRESSY

MOUSSET-BARROT

Chiteau

RED ﬁldeB.

APPELLATION
Chateauneuf-du-Pape

SURFACE
4.50 ha (11 acres)

AVERAGE AGE OF THE VINEYARD
8o years old

PRODUCTION
Around 12 000 bottles (1 000 cases)

SOIL

Pebbles on the surface, storing up the heat

in the daytime and restoring it to the vinestocks

in the night-time, thus enabling the grapes to attain
a high degree of maturity. Sandy-red-clay subsoil.

ASPECT
South

GRAPE VARIETIES
« 80% Grenache « 15% Syrah « 5% Mourvédre

VINIFICATION/AGINGE

« 21 days-maceration

« traditional vinification into stainless still tanks

« 18 month-maturing in barrels of 2 and 3 years old
and “foudres”. Chiteau

CHARACTER :fa\f de Bre
Robust red colour, subtle, silky nose, elegant palate.
Should be kept for 10 to 20 years to appreciate it

to the full. 15 to 20 years of potential aging.

CHATEAUNEUE-DU
ACCOMPANIMENT N CHATEAUNE
Well-balanced, with generous and solid tannins,
this wine is recommended with game or any red
meat with character. For desert amateur, we advise
to drink this wine on chocolate cake, which will
emphasize its cocoa and vanilia aromas.

Contact : Vignobles Mousset-Barrot e 1, Avenue du Baron Leroy ¢ 84230 CHATEAUNEUF DU PAPE
tél. 33 (0)490 83 51 73 e fax 33 (0)490 83 52 77 e eMail : chateaux@vmb.fr



