CHATEAU

Phelan Ségur

Vintage 2015

Harvest: From 29 September to 10 October 2015

Climatic condilions :

A codl winter, a wam spring, and a mixed summer; mid weather conditions for
the harvest.

- From January to March: Temperature and rainfall close o the average.

-May and June: Mid.

- July: Hotand dbry.

- August and September: Codler than average with some stormy showers in
August and arainy spel from 11 fo 15 Septemboer.

-Bud burst: Alittie later than usual folowed by very regular growth.

- Howering: First flowers on 25 May

Ful flowering on 4 June

Despite aslow start to flowering, it was then rapid and even.

- Véraison: Mid-véraison on 4 August. As with the flowering, it was ropid and even.

- Leaf removal: Leaf removal between the end of June and begnning of July,
adapted to the water siress of each plot, and even within plofs.

Generdl leaf removal on the “sunset” side of the Cabemet Sauvignon from
Septemboer, so as to favour the aeration of the bunch zones.

Grape varieties : 53% Calbemet Sauvignon, 47% Merot

Tasling notes :
Appearance: infense and lively with ruby reflections.

Nose: rich with notes of red fruits (strawtoerry, cherry) blended with subtie smoky
and liquorice aromaes.

The delicate and delicious palate is supported by an unprecedented richness
of foste.

The wine is hamMmonious, it shows a perfect balance between the fat and
sweetness of the Merlot and the powerful tannins of the Calbemet Sauvignon.

Avintage characterised by its concentration, the infensity of the flavours and the
qudiity of the tannins.



