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ORDEAUX ROSE

Honor the Terroir. Respect the Planet. Vintage 2021
HISTORY
Chateau d'Anvichar is a small property located in the town of St Genes de Surface 2Hal4
Castillon, recently acquired by an American woman passionate about Appellation Castillon Cotes de Bordeaux
wine, wishing to produce a high-quality wine. This small vintage aims to Geology Limestone (Calcaires a Astéries)
produce wines with a strong identity, highlighting the terroir, heeding Varietals 100% Merlot
environmental constraints, and honoring Bordelais winemaking
traditions.
VINEYARD
The vineyard is planted on a fossil-flecked limestone plateau Density 5000 plants/Ha
characteristic of the plateau of Saint-Emilion. Median Age 30 years
Because we believe that the vineyard is the paramount contributor to a wine's
character, we are vigilant about our cultivation practices. The vineyard has Winery Stainless Steel
commenced the process to obtain Organic certification, possibly eventually Harvest Mechanical
embracing biodynamism. We do not use synthetic herbicides or pesticides. Date sept-21

Aging

Yield 45H1/Ha
VINTAGE Wine Blending 100% Merlot

The year 2021 was a year marked by several climatic events: a spring
frost, poor flowering, and a gloomy summer that lacked warmth.
These conditions made it possible to harvest grapes with lower sugar content

than usual, and to vinify musts with significant freshness and fruitiness. We Bottled janv-22
rediscovered the balance of yesteryear. Production 1620 Bottles
VINIFICATION & AGING Alcohol 13,00%
Harvested by machine with on-board sorting, carefully selected, the PH 3,18

grapes are harvested early to avoid an overly-elevated alcohol content. AT 3,90

The rosé is made by saignée (bleeding), with a contact time of a few hours. The S02 Total 83

musts are left to ferment in stainless steel vats at low temperatures, around

60°F.

TASTING NOTES

This wine presents a pretty, bright red currant color with fuscia reflections. The
nose presents floral aromas of peonies, with notes of cherry and raspberry.

The mouth of the wine is fresh and tangy, with flavors of red fruits, such as red
currant and raspberry.

This is a pleasure wine, par excellence ; this rosé will refresh your aperitifs or
your summer meals.

Serve cool at 10° C (50° F).

info@anvichar.com
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