
Vintage 2022 

BLENDING 

89% Merlot & 11% Cabernet Franc  

 

TERROIR 

Area: 10.65 hectares 

Soil: Sandy clay subsoil with iron oxide layers 

On surface : Gravel 

Planting density: 6500 pieds / ha 

Average age of the vines : about  41 years 

 

WINEGROWING 

Guyot pruning 

29 plots and as many cultural process. 

In transition to Organic vineyard since 2018 

Cover crop with cereals and green manuring (clover, oats, rye,…) 

Natural fertilization & control of the grass by our sheep 

 

VINIFICATION 

Densimetric sorting table 

Grape reception with a gravity flow cellar & plot per plot selection in 

italian concrete sized tanks 

Pre-fermenting maceration at cold temperature, biologic protection 

with Torulaspora yeast instead of sulfur 

Skin maceration after fermatation of 3 weeks 

Malolactic fermentation in concrete tank 

Aged in french oak barrels, 60% of new oak & 40% of 1 year old oak 

barrels 

Vignobles Moncets & Chambrun 

Chemin du Roussillon - 33500 Néac 

Tél: +33 (0)5 57 51 19 33  

Julien.noel@chambrun.fr - +33 (0)6 85 33 24 14 

www.moncets-chambrun.com 

This property belonged to Jean-Philippe Janoueix until 2007, then 

to Silvio Denz until 2015. It is now the spearhead of our vineyards 

and represents the new generation of wine from our vineyards. 

The 10 ha are dispatched in 5 different areas all implanted on 

the gravely clay terroir of Neac village, the exact continuation of 

the “plateau” of Pomerol across the appellation border.  

Mostly Merlot with a high quality due to its homogeneity coming 

from large massal selection restructuration.  


