
CHÂTEAU LA MOULINE 
A O P  M O U L I S  E N  M É D O C  -  C R U  B O U R G E O I S  S U P É R I E U R                     

Purple Dark fruits, spices, accompanied 
by delicate smoky notes

 Creamy - Soft tannins
Structure and length

V I N TA G E  2 0 2 3                     

FOOD AND WINE PAIRINGS

- Grapes grown using organic farming
   methods.
- Natural fertilization with compost and 
   green fertilizer.
- Manual debudding.
- Mechanical soil preparation to preserve  
   the biological activity and diversity.
- Grape harvest from september the 14th.

- Plot-by-plot harvesting to preserve the
   unique character of each terroir.
- Winemaking with no added sulphite
   during fermentation.
- Maceration at a moderate temperature,
   prioritising gentle extraction.

Ideal for accompanying your gourmet and fine-dining meals, with grilled meats, roasted vegetables 
or white fish in sauce. Opening the bottle just before serving or a few hours beforehand will allow the 
wine to reveal its full character.

VINEYARD WORK 

63% Merlot Noir. 
Clay-loam.
Planting years: 1991, 2000, 2017, 2021.
Average yield: 36 hL/ha.

37% Cabernet Sauvignon. 
Pyrenean Graves.
Planting years: 1991, 1993, 2008, 2014, 2016.
Average yield: 29 hL/ha.

GRAPE VARIETIES AND SOILS

WINEMAKING AND AGEING

- 3-week fermentation and maceration.
- Aged for 18 months in 300 liters barrels
  (French oak) with varying degrees of toasting.
- Alcohol content: 13% vol. 


