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After a relatively wet and cool summer , we are the middle of the
harvest in Bordeaux for our Pessac-Leognon , Graves and Bordeaux
Superieur.
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Torreon de Paredes Report
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November, the vineyards are in full growth, with very good
vigor and good fruit load. In the photographs you can
appreciate the flowering of the Merlot. On this date, all the
care to obtain ultra—quality bunches begins, then the greatest
work is concentrated in the vineyards.
" This season the phenomenon of “Global Warming” hits us
with a very dry year with little rainfall and little amount of
water in the mountains, we hope with crossed fingers not to
have many problems.
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We have finished harvest now and we
are very satisfied with the results.
The quality as well as the quantity of
grapes was very good. The wines that
have already finished fermentation
are very promising. Since processing
of the grapes is over we are currently
controlling the wine that is still
fermenting. Once fermentation in a
tank is finished the wine is then
racked and stored till filtering and
eventually bottling. But for maturing
of the wine, especially Federspiel and
Smaragd wines a few months of
storage in the tanks is necessary.
Analytically we analyse a few
parameters of the wine. This includes
residuary sugar, alcohol content and
acidity.
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