o Un peu de technique:

| Commune : PRIGNAC EN MEDOC %,\
{ i Superficie du vignoble 12,66 hectares d/éeﬂ/
’ Age moyen des vignes 37 ans W
Encépagement : 65 % cabernet sauvignon

30 % merlot
5 % cabernet franc
Site Internet www.chateauhourbanon.com m WCZ/M

Vente directe au chateau et par correspondance

Un peu de place pour vos notes

-
Ly i
L] E‘::.:ll.l.l'b-ﬂidu:
o Liztrac-Médoc
aulls
457 [atipnde Nord Margaos
R
Lasangu
" Hawt-Médoc
$ MEDOC
— CRWU B OURGEUOI S
“‘mo”v g
o
& s e
Lo, Chateau
R HOURBANON
o B . o - q:g Pour nous contacter :
S Chateau HOURBANON —
L) 33340 PRIGNAC EN MEDOC yigneron
8 FRANCE independant
% Tel : +33 (0) 556 41 02
\ %?% %0;5@ Fax . +33 (0) 556 41 24 33 Chiaiteau HOURBANON ¢ 33340 PRIGNAC EN MEDOC
k e web: www.chateauhourbanon.com " PRANCE
\ S \ - - . Tel : +33 (0) 556 41 02 88 / +33 (0) 607 78 22 26
\ % Email huguesdelayat@chateauhourbanon.com “ Fax : 433 (0) 556 41 24 33

web : www.chateauhourbanon.com
Email huguesdelayat@chateauhourbanon.com




9 Lis with the doors of Lesparre, in the heart

of the Medoc, that the Chatean Hourbanon
vineyard exctends, alveady classified ru
Bourgeois at the end of the XIXéme century.

In 1974 Remi DELAYAT /mrcédse() and
repabilitated this vineyaro quite abandoned.
After his deatf, Nicole DELAYAT continned
bis work, and it is currently me, Hugnes
DELAYAT, their son who ex;a/oits these 3
bectares 0]‘ vine whose entire production is
vinified, raised and bottled by onr care.
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With the greatest concern of the respect of
the soil, traditions and médocaine typicity, we
made a successful marriage of the traditions
and modernity

Excclusive plonghings
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I fact thus judiciously selected grape varieties,
verfectly rive grapes and very carefully sorted
will be vinifieb in the purest médocaine
traoition.

With the exit of a breeding from 16 to 20

months out of barrels of oak, it is by onr care
that it will be bottled.

At this point in time it will be
able to reveal its red fruits
flawours gooo rive, discreetly
mwooded) its dress deep ruby), the
balance of its molten tannins
and its width in moutly, qualities
confirming its médoc typicity like its aptitude
for ageing.

we will be happy to accommodate you on the
exploitation for a visit of our cellar and a tasting.
Tben 00 mot besitate to come to see us wbi[e
passing a small telephone call n advance.

Marie Claire & Hugues DELAYAT



