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Château  CLOS DU MOULIN 
2019 

Appellation : AOC Médoc 
Terroir:  graves girondines and limestone plateau 
Area under Vines:  13,5 ha 
Density of plantation:  5.000 
Yield:  35 hl/ha 
Grape varieties:  3 % Cabernet Franc, 47 % Cabernet Sauvignon, 
 50 % Merlot 
Average age of the vines:  more than 30 years 
Harvest:  machine 30.09. - 07.10.2019 Merlot 
  09.10.2019 Cabernet Sauvignon 
Vinification:  30 days traditional extraction 
 with control of temperature (15 – 34 ° C) 
Ageing:  Barriques (french oak) and tanks 
Alcohol: 13,5 % 
Production: 66.600 bottles 
 vegetarian, without additives except sulfite 
 
Owner/ Contact: Vignobles Paeffgen 
 Stefan & Heike Paeffgen 
Address : 7, Route du Port de By 
 F - 33340 Bégadan 
 
Phone : +33 (0) 556 41 50 79 
Email : vignobles@paeffgen.org  
 
Coordinates GPS : 45.37399675551433 / -0.8811350603790515 

Languages: English, Français, Deutsch 
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