
CHATEAU LA MOULINE  
M O U L I S  E N  M É D O C  A O P  ( P D O )                  2 0 2 0  V I N T A G E

Grape varieties  
Merlot, Cabernet 

Sauvignon, Cabernet 
Franc, Petit Verdot

 Soil  
Clay-gravel

Harvest  
Plot selection

Eye  
Crimson red

Nose  
Toasty and oaky with 
touches of dark fruits

 Palate  
Powerfull fresh dark 

fruit taste and a touch of 
mocha to finish

WINE-MAKING

Sulfite-free winemaking via a hight density sorting table.
 
Gentle and delicate maceration and fermentation. Daily tasting enables 
precise extraction management and determination exact run-offs.

Fermentation temperatures are adapted to the grape varieties and terroirs.

100% of the ageing and ripening is done in new barrels fot a duration of 
18 months.


