The second wine of Chateau Lar@zend Cru Classés branded La
Fleur Laroze.

[ECHNICAL SHEET

Stringent selection from the various vineyard phoig a great attention
detail when we blend the wines together make tidaiat-Emilion Grand Cru.

Lafleur Laroze is vinified in the same conditiorss@hateau Laroze.This wine
grows on Chateau Laroze’s 27-hectare (67-acra)itefithe vines embrace the
Chateau.

By tilling the soil, cultivating grass between ttoavs, draining and
adding organic material to the land and refusings®e any form of weedkiller,
we facilitate the penetration of the vines’ roatithe silica and clay soil.

La Fleur Laroze’s pure, fresh aromas accompany #mtarmony on the
palate. Keeping potential: about eight years.

Appellation : Saint-Emilion Grand Cru
Location: at the foot of the hill, 1,5 km north-west from the village of
Saint-Emilion.
Soil: Silica on a layer of clay
Blend: 70% de Merlot, 30% de Cabernet franc
Manual harvest
Stainless steel and concrete tanks
Aged in one year old barrels and in tanks for 16 months
Average production : 15 000 bottles

Manager : Guy Mesl
Technical manager : Olivier Les

Owners : Mme A.Meslin and children
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