
 

CHATEAU DE SOURS 

Bordeaux Rose 2012 and 2013 

 
 
TASTING NOTE: 
 
Chateau de Sours Rose 2012 displays all of its’ usual hallmark characteristics including a lovely 
luscious and vibrant but pale pink colour and offers vivacious red berry fruit aromas, with hints 
of bubblegum and mouth-watering strawberries and cream on the palate. It is surprisingly full 
and rich, balanced by a lovely refreshing acidity and a long dry finish. The wine is available in 
75cl clear heavyweight Bordeaux screw-top bottles and Magnums, Double Magnums and 
Imperials with cork. 
 
TECHNICAL INFORMATION: 2012 VINTAGE 
 
Vineyard: 20 hectares 
Grape Variety:  70% Merlot and 30% Cabernet Franc 
Harvesting: by machine in early to mid-September 
Winemaking: stainless steel tank - temperature controlled at 14C for 25 days 
Ageing: lees and batonnage 
Alcohol:  12.5 % volume 
Residual Sugar:  3.0g/l 
Production: 8,000 cases 
 
 
TECHNICAL INFORMATION: 2013 VINTAGE 
 
Vineyard: 20 hectares 
Grape Variety:  10% Merlot, 10% Cabernet Franc and 10% Cabernet sauvignon 
Harvesting: by machine in early to mid to late September 
Winemaking: stainless steel tank - temperature controlled at 14C for 25 days 
Ageing: lees and batonnage 
Alcohol:  12.5 % volume 
Residual Sugar:  3.0g/l 
Production: 5,000 cases 
 

 
 
 
 
 


