
VINEYARD

2019 was a great vintage with excellent growing conditions.

WINEMAKING

Sorting in the vineyard and in the cellar (vibrating sorting table and densimetric 
bath)

Put in to vats without crushing, alcoholic fermentation.

Stainless steel and concrete vats from 20hL to 80hL

Native yeast only - vertical press

Manual remontage and pigage if necessary

Ageing in French oak barrel for 12 to 14 months + 10 months in tank

Malolactic fermentation in barrel

TASTING NOTES 

Blend of Merlot 80% and Cabernet Franc 20%

Very refined on the nose with fresh ripe red fruit, and a little sweet spice. Bright  
and crisp. In the mouth crunchy red fruit followed by a velvety, tasty and juicy  
mid-palate. Tannins are grainy and ripe. Surprising freshness and overall warmth 
with excellent lengthand an elegant and juicy finish.

ECOCERT ORGANIC & BIODYNAMIC 

CHATEAU JEAN FAUX 
LES SOURCES 2019

BO R D E AU X
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