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Technical File 

Labadie 2015 
AOC Côtes de Bourg (Red wine) 

 

V I N E Y A R D  A N D  V I N I F I C A T I O N S  
 

A c r e a g e :  
     S e l e c t i o n  o f  1 5  h e c t a r e s  ( 4 0  a c r e s )  
     G l o b a l  a r e a :  6 6  h e c t a r e s  ( 1 6 5  a c r e s )  
S o i l s :  
     C l a y e y ,  c a l c a r e o u s  a n d  g r a v e l l y  s o i l s .  
P l o t s  e x p o s u r e :  
     T a b l e - l a n d s  a n d  h i l l s i d e s  w i t h  a n  
     E a s t  /  W e s t  e x p o s u r e .  
H a r v e s t s :  
     W i t h  a  h a r v e s t e r ,  c o m p l e t e l y  s o r t e d .   
V i n i f i c a t i o n s  :  
     G r a p e s  k e p t  c o o l  d u r i n g  o n e  w e e k  
     3  w e e k s  f e r m e n t i n g  i n  c e m e n t  
     a n d  s t a i n l e s s - s t e e l  t a n k s .  
     S o f t  e x t r a c t i o n   
A g e i n g :  
     I n  o a k  b a r r e l s  d u r i n g  1 2  m o n t h s  o n  t h e  
     l e e s .  ( T w o  a n d  t h r e e  y e a r s  o l d  b a r r e l s ,  
     F r e n c h  a n d  A m e r i c a n  w o o d )  

 
 
 
 
 
 
 
 
 
 
 
 

R E W A R D S  

 

2015 Silver medal ( Bordeaux wines  contest 
2017) 
Si lver medal (Feminalise wine contest 2017)  
 
2014 Gold medal (Paris wine contest  2016) 
Si lver medal (Bordeaux wines contest 2016 
 
2012 Gold medal (Bordeaux wines  contest 
2014) 
 
2011 Silver  medal (Par is wine contest 2013) 
Si lver medal (Macon French Wines contest 2013  
 
2010 Gold medal (Paris wine contest  2012) 
Si lver medal (Bordeaux wines contest 2012)  
Bronze Medal (Macon Wine contest 2012  

 
2009  Gold medal (Aquitaine wines contest 
2011) 
 

T H E  W I N E  
 

G r a p e  v a r i e t i e s :  
     9 5 %  M e r l o t  
     5 %  C a b e r n e t  S a u v i g n o n  
      
E n o l o g i s t :  M i c h e l  G u i r a u d  
 
P r o d u c t i o n :  1 0 0  0 0 0  b o t t l e s  p e r  y e a r  
     ( 8 4 0 0  c a s e s )  
 
T a s t i n g  n o t e s :  
A n ice  dark red  wine.  I t  o f fers  a  gourmand 
nose and a  r i ch  mouth with  minera l  and  
freshness.   
 
Can be age from 6  to  12  years or  more.  
 

 
D o n ’ t ’  h e s i t a t e  t o  c o n t a c t  u s  f o r  m o r e  i n f o r m a t i o n :  contact@vignobles-dupuy.com 

C h â t e a u  L a b a d i e  C h â t e a u  
L a r o c h e  J o u b e r t  


