
2016 VINTAGE

FEEDBACK ON THE VINTAGE

PRESENTATION

201 6 brings together al l the criteria for a very good vintage. The winter was mild and rainy, and

the spring relatively cool, with a slow vegetative period. From the end of June, the vintage

changed radical ly in profi le, with very sunny Summer and beginning of autumn, al lowing a

homogeneous flowering, a good ferti l ization, and a veraison in good conditions.The ripening

cycle of the grapes took place in a context of strong thermal amplitudes, ensuring ideal

conditions, and allowing to reach an optimal maturity and concentration of sugar in the grapes.

Château Moulin de Canhaut

Château Moulin de Canhaut is a wine that nicely

reflects the spirit and character of Medoc wines,

with structure and roundness, power and silky

tannins. I ts balanced blend of Merlot and Cabernet

Sauvignon gives a fruity wine with complex

aromas, supported by elegant tannins. The

process of barrel aging enhances the winemaking

choices, without masking the fruit aromas. I t is a

quality Cru Bourgeois wine, easy to drink in its

youth and which wil l also benefit from cellar aging,

between 1 0 and 1 5 years.

AWARDS AND ACCOLADES

Silver Medal
Concours des Vignerons Indépendants

90/100

89/100

88/100

14.5/20



Château Moulin de Canhaut

CULTURE METHODS

WINEMAKING PROCESS

Prunning : Guyot double

Sustainable Vineyard Management

Spraying : Chemical use l imited to the Terra Vitis Certification

Yield : 47 Hl/Ha

TASTING NOTE

WINE AND FOOD PAIRING
Château Moulin de Canhaut is a typical Medoc wine to pair with gri l led red meats, deep dish

recipes, ragouts, blanquette of veal, as well as with special Pauil lac lamb, game, and of course

with many cheeses like Bri l lat­Savarin, Reblochon, Sainte­Maure­de­Touraine, Sti lton Cheese.

The 201 6 vintage of Château Moulin de Canhaut is dark in color and offers floral aromas, as well

as dark berries, l icorice, chocolate and sweet cherries. Round, fleshly, forward and fresh, the

voluptuous mouth mixes freshness and roundness: an explosion of ripe fruit, well­extracted

tannins and balanced acidity. A beautiful expression of a promising vintage in Medoc!

Havest : Stric planification of the harvest by plots, mechanical harvest, sorting table

Press : Vertical

Fermentation : Settl ing of must, low temperature maceration, temperature­control led

fermentation, long vatting time.

Barrel Ageing : 1 2 months

Bottling : on site, at the Chateau

Cork : Natural

Cellaring : 1 0 to 1 5 years

VARIETIES STORAGE ALCOOL SERVICETERROIR
6 HA

GRAVELS

MERLOT

CABERNET

SAUVIGNON

1 0 à 1 5 YEARS 1 3% par vol. 1 7°


