Chateau HAUT POUGNAN

ENTRE-DEUX-MERS

APPELLATION : AOC Entre-Deux-Mers

SITUATION GEOGRAPHIQUE : Saint Genes de Lombaud

SOL: Boulbene (limon pierreux/argile), argile et calciare

DENSITE DE PLANTATION: 5000 pieds/ha

SURFACE: 10 ha

ENCEPAGEMENT: 70% Sauvignon / 25% Sémillon / 5% Muscadelle
PRODUCTION: 50 000 bouteilles

AGE MOYEN DES VIGNES: 35 ans

PRODUCTION RAISIN :
+ Suivi du vignoble (viticulture durable)

+ Controle de la maturité (gustatif, quantitatif, analytique des baies sur
chaque parcelle)

* Vendanges mécaniques

VINIFICATION :
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ELEVAGE:

+ Elevage sur lies pendant 2 mois
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Chateau HAUT POUGNAN

ENTRE-DEUX-MERS

APPELLATION : AOC Entre-Deux-Mers

VITICULTURAL AREA: Saint Genes de Lombaud

SOIL: Boulbene (stoney silt/clay), clay & limestone

PLANTATION DENSITY: 5 000 stocks/ha

SURFACE: 10 ha

GRAPE VARIETY: 70% Sauvignon / 25% Semillon / 5% Muscadelle

AVERAGE PRODUCTION: 50 000 bottles

AVERAGE AGE OF VINES: 35 years

GRAPE PRODUCTION:

« Follow-up of the vineyard (sustainable viticulture, weather forecast
station, diseases modelling, ...)

* Ripeness control (taste, quantity, analytics of grappes on each plot)

* Mechanical harvest

WINE MAKING PROCESS:
« Plot selection and crop selection on tables

+ Total destemming
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MATURING:

+ On lees during 12 months
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