Chateau H y Ot

AOC Castillon cotes de Bordeaux

APPELLATION: AOC Castillon / Cotes de Bordeaux
GEOGRAPHICAL SITUATION: Saint Magne de Castillon
SOILS: sandy-gravel, clay

DENSITY OF PLANTATION: 5000 plants per hectare
SURFACE : 40 hectares

MEDIUM AGE OF THE VINEYARD: 35 years

GRAPE VARIETIES: 70 % merlot, 10 % cabernet sauvignon,
20 % cabernet franc

GRAPE PRODUCTION:

« Work of the vines, grass growing every other row

« Method of production : reasoned protection

« Pruning: double guyot

« Green operations : de-budding, suckering, leaf removal,
thinning and green harvesting

« Maturity controlling (taste, quantitative, analytical of the grapes
of each plot)

« Mechanical and manual harvesting

WINEMAKING:

Plot selection and sorting in the vines and in the winery

Total de-stemming

Fermenting of the must in stainless steel tanks thermo regulated
Maintaining fermentation temperatures around 28 °C

« Pneumatic pressing

AGEING:

« Ageing with controlled airing and temperatures during 12 to 24 months

TASTING:

Intense colour, ruby reflections, shiny

Nose: black fruit, blackberry, blackcurrant, blueberry with toasted notes
Authenticity of the terroir through the tannic structure and fruitiness of
the wine.

The nature of the sandy-gravelly soil acts as a flavor enhancer and is founc
in the minerality of this wine.

Contact:
Domaines Alain AUBERT - 57 bis route de Libourne 33350 Saint-Magne-de-Castillon.

Tel: +33 (5) 57400430 rax+33(5)575607 10
Email: domaines.a.aubert@wanadoo.fr  web site: Www.domaines-alain-aubert.com




