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Weather Conditions
2015 is the strong contrasts' vintage. A mild spring has followed to a cold and 

wet winter. Flowering happened during favorable conditions because the 
month of June was dry and hot. July, also really hot, allowed an early stop of 
the vine's growth. Storms in August and early September prevented the 
blocking of the vine and against a too solar character in this vintage. The 
harvest in mid-September took place in more than pleasant conditions.

24,61 hectares

gravels and sandy clay

71% Merlot 27% Cabernet Franc  2% Petit Verdot

11th of september till 5th of october

Vin biologique, Agriculture France, FR-BIO-01

30% new oak and 70% barrrels of more than one year old 

40 hectoliters/ha 

70 800 bottles
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Tasting
The colour deep purple. With a beautiful aromatic intensity, the nose is fresh, 
precise, pure and complex. It lets us walk between fruit (blackberry and 
blueberry) and peppermint. Blond tobacco, undergroth, licorice also 
contribute to the taste of the wine. A final touch of refreshing marine 
notes comes at the end of this walk. On the palate, the supple and suave 
attack is reinforced in the middle with an ample, structured and velvety 
touch. The finish is long and fresh. The whole is juicy, creamy, precise and 
refined.

Château Mazeyres

56, avenue Georges Pompidou
33500 Libourne
Tél. : +33 (0) 5 57 51 00 48
Fax : +33 (0) 5 57 25 22 56

http://chateaumazeyres.net




