VINTAGE 2006

CHÂTEAU
DURFORT-VIVENS
An intense crimson colour that is almost black in the centre, with hints of
violet, gives an early indication of the wine’s concentration and strength.
This impression is confirmed in the mouth with an elegant fruity flavour
with notes of blackberry, elderberry and a touch of sweet spiciness.
Very good length, elegance, minerality and the deep fruitiness show the
potential of this exceptional wine which combines classic style with
innovation.
HARVESTING
Harvest dates:
Merlot: from 18th to 22nd September
The Merlots were picked when quite ripe, but not left too late, because of the rain
in mid-September. The average level of ripeness of the pips meant that we
carried out moderate extraction in order to preserve the fruit and fullness.
Cabernet franc: 29th September
The Cabernet Francs did not stand up quite so well to the rain and were unable
to reach optimal ripeness. Vinification was carried out carefully and produced a
pleasantly fruity wine which, for the top wine, lacks depth.
Cabernet sauvignon: from 25th September to 6th October
The Cabernet Sauvignons were not affected by the rain and reached perfect
ripeness. Traditional vinification resulted in stylish wines with great tannic finesse
and black fruit aromas.
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2ème Grand cru classé en 1855
MARGAUX

Average yield: 37 hL/ha
BLENDING
• Cabernet sauvignon: 70%
• Merlot: 30%
Proportion of first wine: 65%.
Production: about 7000 cases
Placing the Merlots in barrels began at the beginning of October 2006 and new
barrels were used for the malolactic fermentation. All the batches were in barrels
by the beginning of November.
MATURING
Château DURFORT-VIVENS 2006 was aged in barrels, of which 43% are new,
for 18 months. Racking is carried out every three months from one barrel to
another, without pumping. Fining is carried out using natural egg white.

Technical specifications
A.O.C: Margaux
Classification: Second Grand Cru Classé in 1855
Area: 65 hectares of which 55 are vines
Soil: deep gravel from the Quaternary period
(Günz and Mindel) with a sand/clay matrix
Grape varieties: Cabernet-Sauvignon : 70 % ;
Cabernet-Franc : 6% ;
Merlot : 24 %
Density of planting: 6600 to 8300 vines/hectare
Vinification: wooden and concrete vats with
capacities that enable each parcel
to be treated separately
Maturing: an average of eighteen months in Bordeaux
type barrels made from fine grain oak from
the forests of central France. 45 to 50 %
of the barrels are renewed every year
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