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Contact : Chateau DOYAC- EARL Max de Pourtales- 33180 Saint-Seurin de Cadourne

Mo oo Dontenls
HAUT-MEDOC

2020

CRU BOURGEOIS SUPERIEUR

CHATEAU DOYAC

Haut-Médoc

Saint-Seurin de Cadourne

245 ha

Clay-limestone

60% Merlot

25% Cabernet franc

15% Cabernet sauvignon

22 years

7 000 plants/ha

16 hl/ha (due to hail 20/06/22)

Organic and biodynamic Demeter and Biodyvin certified
Organic

Double Guyot

Mechanical with Selectiv’Process on.
Optical sortingVision 2 at harvest reception

No intrant, indigenous yeasts

15 days

Temperature maintained around 26°C
Stainless steel thermoregulated vats

12 months in barrels, amphorae and oak casks

45 000 bottles

85% Merlot, 10% CS, 5% CF

80%

14,5% vol

Eric Boissenot and Marco Balsimelli
Bordeaux Wine merchants and direct sale

contact@chateaudoyac.fr

+33(5) 56 59 34 49

https://chateaudoyac.fr
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