ROSALCY 2022
LalandedePomerol

ocated in Néac near thechurch of thevillage,Rosalcy is a Lalande de Pomerol whose vines

adjoin those of Chateau Tournefeuille.
It covers an area of 3 hectares at the bottom of the hill, noth slope and clay-silty plateau.

The wines are fine, supple and fruity, intended for faster opening

SOIL & SITUATION : 50% of the vines are located at the bottom of a hill and a clay-
silky plateau, 50% on a clay-gravel hillside exposed to the north.

AGE OF VINES : 10 years : 9%, 20 years : 21%, 30 years : 27%, +30 years : 42%

VINEYARD PRACTICES : 30% Biodynamic conversion, 70% sustainable agriculture ; no
F&ﬁf@é‘:al weed control or insecticide ; manual and mechanical thining out the
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Manual and mechanical harvest.

VINIFICATION : The grapes are sorted on tables. Parcellar vinification in concret
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ther-
. ottt mgregulated vats according to the size of the vine.. Vating 2 to 3 weeks according to

terroirs. Malolactic fermentation in vats.

AGEING : 10% in barrels (2 and 3 wines), 90% concret vats.
BLENDING : 100% merlot

PRODUCTION : 10 000 bottles.

PACKAGING : Estate bottled—Carton cases of 6 or 12 bouteilles ; half bottles, ma-

gnums.

Winemaker’s opinion :
Veryfruity.Agreat finesse, very smooth and

Lalande de Pomerol

OCEAN ATLAy TiQue

good balance. Plum, blackcurrant and black . Pomerol

cherry aromas. Ripe tannins, very tasty. i /.. st Emilion

Ageing potential : 2028—14% Vol. - Grand Cru
?(H.emmw 3 )

Emeric Petit—Vigneron - 33500 Néac—France
Tél: 0033 6 08 33 7002—003355751 1861
epetit@chateau-tournefeuille.com—info@chateau-tournefeuille.com
www.chateau-tournefeuille.com—@chateautournefeuille




