VINTAGE 2007

VIVENS

All the finesse and elegance of Margaux
The colour is not very intense but offers a bright, elegant garnet. The
bouquet is intense, elegant and complex. It gracefully combines notes of
freshly picked well-ripened red fruit, spices (curry), flowers and white
truffles. The palate offers lots of freshness on the attack and remarkable
elegance in its refined, silky structure. There are lovely subtle roasted
notes. The wine's substance is characterized more by its finesse than its
power. The finish is long and fresh with lots of fruit. This very elegant wine
is a wonderful accompaniment to delicate dishes such as white fish, for
example turbot with sorrel, line-caught sea bass in a salt crust or
monkfish poached in milk. It is also very agreeable by itself for the cook
during the preparation of these dishes.
HARVESTS
Harvest dates and degrees of ripeness:
Merlot: 27 to 28 September
The Merlot grapes were picked at a good level of ripeness in excellent
conditions. The natural alcohol content was an average of 12.7% with average
total acidities of 2.7 (g/L H2SO4). Anthocyanin levels were among the highest in
recent years and the maturity of the seeds was excellent.
Cabernet Franc: 05 to 11 October
Very good conditions in late September/early October enabled us to wait for the
Cabernet Franc to ripen without any pressure - unlike in 2006. They produced
wines with floral and spicy notes; good quality substance ensured freshness
and silkiness.
Cabernet Sauvignon: 01 to 12 October
The Cabernet Sauvignon reached perfect ripeness. The ripeness of the seeds
reached record levels. It was as if they were roasted, with a hint of nougat.
Macerations were able to be slightly prolonged, resulting in generous wines with
a lovely smoothness expressing notes of black fruit and violet drops. On being
transferred to vats the average potential alcohol content was 12% and total
average acidity was 3.37 (g/L H2SO4).

Technical specifications
A.O.C:
Classification:
Area:
Terroir:

Average yield: 43 hL/ha
BLEND
• Cabernet sauvignon : 75%
• Merlot : 25%

Planting density:
Vat room:

Barrels:

MATURING
Vivens (Relais de Durfort-Vivens) 2007 was aged in oak barrels for 12 months.
This was accompanied by regular racking and fining with egg white to help
stabilize the wine before bottling.
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2ème Grand cru classé en 1855
MARGAUX
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Director:

Margaux
Second Grand Cru Classé in 1855
65 hectares of which 55 are vines
deep gravel from the Quaternary
period (Günz and Mindel) with a
sand/clay matrix
6600 to 8300 vines/hectare
wooden and concrete vats with
capacities that enable each parcel
to be vinified separately.
Bordeaux type barrels made from
fine grain oak from the forests of
central France. The barrels are
renewed every year.
Gonzague Lurton
Jérôme Héranval
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