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Chateau

Mallard LLes Rousseaux
Xavier HAURE

The main trait of your character?
| am shy and reserved

Which occupation do you prefer ?
Bike and tennisball

What is your motto ?
Being open the world

The trip you would like to do ?
Discover South America for wine

BLAYE COTES DE BORDEAUX

Village : Cartelegue

Vineyard surface: 21 hectares

Soils: 40% clay and limestone, 30% gravels, 30% sand

Blend of grape varieties: 80% Merlot, 15% Cabernet Sauvignon and
5% Malbec

Wine-making process: traditional, cold maceration, control of the
temperatures, 3 weeks of fermentation.

Tasting comment: Nice ruby color. Smooth and fruity wine with silky
tannins.

Wine pairing: grilled beef

Awards :

Vintage 2017 :

DOUBLE GOLD CWSA 2018

GOLD GILBERT ET GAILLARD 2018

GOLD ELLE A TABLE 2018

SILVER DEGUSTATION D'ETE DE MUNDUS VINI BIOFACH 2018
SILVER FRANKFURT 2018

SILVER AWC VIENNA 2018

BRONZE INTERNATIONAL WINE AWARDS 2018

Vintage 2018 :

GOLD FEMINALISE 2019

GOLD BERLINER WEIN TROPHY 2019

GOLD JAPAN COMPETITION 2019

GOLD SHANGHAI COMPETITION 2019

SILVER CWWSC 2019

SILVER CWSA 2019
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BORDEAUX SUPERIEUR

AMELLATION COTES DE BORDEAUX CONTROLEE

BORDEAUX SUPERIEUR

Village : Cartelégue

Vineyard surface : 21 hectares

Soils : 40% clay and limestone, 30% gravels, 30% sand

Grape varieties : 80% Merlot, 15% Cabernet Sauvignon and

5% Malbec

Wine-making process : traditional, cold maceration, control of the
temperatures, 3 weeks of fermentation.

Tasting notes : Fresh nose of red fruits. Round, smooth and fruity in the
mouth. Pleasant sensation of freshness.

Wine pairings : beef and vegetables stew, cooked meats
Awards:

Vintage 2017:

GOLD GILBERT ET GAILLARD 2018

GOLD ELLE A TABLE 2018

SILVER ACADEMIE DES VINS ET DE LA GASTRONOMIE FRANCAISE 2018
BRONZE CWSA 2018

BRONZE INTERNATIONAL WINE AWARDS 2018

PALME WINE & FOODING PAIRING - LONDON 2018

Vintage 2018:

GOLD CWSA 2019

GOLD JAPAN COMPETITION 2019

GOLD SHANGHAI COMPETITION 2019

SILVER CWWSC 2019

SILVER FRANKFURT 2019

SILVER PRICE PLAISIR 2019

VIGNOBLES

GABRIEL
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