CHATEAU BRANDE-BERGERE
Cuvée O'Byrne
SPEC SHEET

Name of the wine

Chateau Brande-Bergere
« Cuvée O’Byrne »

Appellation AOC Bordeaux Supérieur %
Location north of Saint -Emilion %' W
Type of wine red
Owners DALIBOT family Loy
1-CULTURE wr”?
. - m%;:(é’?} %mi\
2/|Iantagder gg”l TESSIER 135w, CUVEE O’'BYRNE Tl
anted area acres
Soil Gravelly on clayish subsoil %%&@W
Grapes Merlot 40%
Cabernet franc 35%
Cabernet sauvignon 25%
Density 2000 vines per acre
Pruning courte-Guyot double
Trimming of leaves and green harvest
Harvest manual
Gap between vines 1m X2m

Average age
Yield

2-WINE-MAKING

(Enologist
De-stemming
Fermentations

over 30 years
15 to 18 hl par acre

Thomas DUCLOS
total
in cement vats

Maturation in French oak barrels

Length 24 months, including 12 in
oak barrels

3-BOTTLING

Location at the chateau

Type of bottle heavy bordelaise

Quantity 15 000 on average
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