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Vintage 2018

From the oldest to the most recent vintages,
Chateau Moulinet has established its identity on
balance, finesse, and elegance. Its blend of Merlot
and Cabernet Franc, combined with aging in
French oak barrels, gives it a great aging potential,
ranging from 5 to 20 years. The old vines from
which it is made contribute to the aromatic
complexity of this great Pomerol wine, offering a

bouquet of reduction typical of Bordeaux wines.

3.7.\‘. 90 % Merlot
& 10 % Cabernet Franc

18 hectares in a single plot
90% Merlot and 10% Cabernet
Franc, the average age of the

vines between 35 and 45 years

Manual harvesting

12 months in French oak barrels

@Bl (/3 new), with some batches in

stainless steel tanks.

15 % vol
33,333 bottles

Technical director :
Frédéric Redon
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International de
Lyon 2024
Gold Medal

James Suckling
93 /100

"Sweet berries with some tobacco and walnuts
Sfollow through to a medium body with soft,
creamy tannins that are composed and pretty.
Very elegant and balanced for the vintage. Try

Decanter World
Wine Awards

2021

Silver Medal
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CONTACT : Chateau Moulinet, 19 Chemin de la Combe, 33500 Pomerol

chateaumoulinet@gmail.com www.chateaumoulinet.com



