2014 VINTAGE
TECHNICAL SHEET

The 2014 vintage got off to the earliest of starts, with budburst beginning about a fortnight ahead of the 10-year average date. The
somewhat cold, damp spring weather delayed flowering, however, which commenced only in the last few days of May. June and July saw
moderate temperatures and some violent storms. In that kind of weather, very particular attention is focused on keeping the foliage in good
condition and ensuring that there is a favourable microclimate around the bunches of grapes.
Thanks to these efforts, we were able to make the most of the summery conditions from the end of August through to early October, with
higher temperatures and temperature ranges than the ten-year average.
The ripening process accelerated and the grapes were dehydrated, giving the rich aromas and excellent tannin/anthocyanin balance that
seems to characterise the 2014 vintage at Bellefont-Belcier.

SOILS AND VINE-GROWING TECHNIQUES
SURFACE AREA
SOIL

VINE VARIETIES
VINE DENSITY
PRUNING

HARVESTING

13,5 hectares
limestone plateau, south-facing clay-limestone slopes
and plots at the foot of the slopes
72% Merlot 17% Cabernet Franc 11% Cabernet Sauvignon
5900 to 7200 vines/hectare
« bordeaux » style with two main branches
Vine-growing techniques: buds and base-buds removed,
double leaf-stripping,
double thinning
by hand, in small trays

HARVESTING, WINEMAKING AND MATURING
HARVEST RECEPTION

PRE-FERMENTARY MACERATION
WINEMAKING

POST-FERMENTARY MACERATION
MALOLACTIC FERMENTATION
MATURING IN BARRELS

Keep harvest one night in cold room.
After two sorting processes on a sorting table and two more on a
vibrating table, the grapes were transferred into the winery by gravity.
in cold conditions
plot by plot in temperature-controlled wooden and concrete vats.
Gentle extraction, paying careful attention to temperature thresholds.
28/30°C
in tanks and barrels
30% in new barrels, 70% in one-wine barrels

MARQUIS DE BELLEFONT 2014 FEATURES (second wine of Château Bellefont-Belcier)
BLEND
HARVEST DATES
YIELDS
MATURING
PRODUCTION

OWNER

M. John Renos

70% Merlot, 20% Cabernet Franc, 10% Cabernet Sauvignon
from 02 to 15 October 2014
29 Hl per hectare
18 months
9 000 bottles

MANAGER

Emmanuel de Saint Salvy

Michel Rolland
SCI Bellefont-Belcier St Laurent des Combes - 33330 Saint-Emilion
CONSULTANT ŒNOLOGIST

TÉL :

+33 (0)5 57 24 72 16

FAX :

+33 (0)5 57 74 45 06

WWW.BELLEFONT-BELCIER.COM

EMAIL :

contact@bellefont-belcier.com

