
CERTIFICATIONS 
Certified organic
Biodynamic farming

level 3 High Environmental Value 

CHÂTEAU DE LA DAUPHINE 2021 
FRONSAC

OWNER : Famille LABRUNE 
DEPUTY CEO : Stéphanie BAROUSSE 

 OENOLOGISTS  : Michel ROLLAND
                                        Julien VIAUD
  

VINEYARD
Total surface : 66 Ha
Surface for this wine : 40 Ha
Yield : 30hl/ha 
Soil : asteria limestone, clay and Limestone,
fronsac molasse  
80 %merlot
20% cabernet franc
Planting density  6000 vines/ha
Average age of the vines :  35 ans 

Plot by plot harvers from september 11th  to
29th 

 WINEMAKING
Double sorting table before and after
destemming, the grapes are gravity fed into
tanks. 
Fermentation at 26°.  Maceration for 25 days 
Vertical pressing with separation of the
musts
malolactic fermentation in barrels (30%)
Maturing of separate batches in oak for 12
months with 30% of new barrels
 

Production of 100 000 bouteilles 
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