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Currently we are between the time of vineyard work and harvest.

Only some mowing in the Vineyards still to do.

Also we are slowly preparing for harvest, mostly cleaning tanks, the
production equipment and the cellar in general.

The weather is in our favour currently, the days are currently not too hot
and the nights are already cooling a bit which is essential for flavour
development in the grapes.

We are still hoping for some rain, since we have not had any solid
rainfall in a while.
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C'est maintenant !
Les grappes de
raisins se parent d'un
magnifique dégradé
de couleurs

Vel Gonet
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rouge/violet. Michel Gonet Bordeaux
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Chateau Lesparre - ancienne propriété
seigneuriale, produit des vins réputés depuis
plus de 150ans.
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Depuis 1999, les chevaux ceuvrent avec précision a I'entretien des
vignes du Chateau d'ECK.

Gréace au travail en douceur du cheval, le terrassement du sol est
limité, lui assurant une meilleure oxygénation et préservant ainsi le
patrimoine végétal.
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| During this week we are filling the barrels
with the Reserve wines of the year 2022.
These wines will be between 10 to 12

| months inside, where they will obtain all
the aromas of vanilla, caramel, chocolate
that the French and American Oak wood

-~ delivers together. . with microoxygenation.
In the vineyard we are finishing tying all the
chargers that we leave after pruning to
have the entire vineyard ready so that in
September it begins to sprout again.

S3BIF20220 4 T =Y DLEILNT A
| ogEDE L TVWET,
LENWRTA NI TLYFA—=IXRT AU D
VA= DBTIO~12ABEEE LT,
BARICL>TT 727, Fv 7 4L, F13
aAL—bORAKEZE VXS, BOKEDD
BEONICBREORAICLY 74 v Dkbuwa
FAPHBELWIIEZ TWEET,

& BEHMTIIEERICIBRICHAIITTIAICEHT
e FAHLZOEFSTVLET,

Pk B, LAY 1y B
7507 JrL—
B EDY ) JI9—)
E:FU/ AV TSh Ty —

RE: /- /7—)L100%
RAT  F - TIRT 4

/11/‘?'7;_\,{;%’(@0< UEZ?}LL'/‘H mE
e/ /) T—=I,
BN REREBEKRDONT V ZOEMNT:
FAOH KDL,
FOWREE ZHNBOEKORWVRE,

EDQIRY—EUEEDOEMIC
Ey x|

‘ UCHINOMI WINE Tt
11@%] s35T2LEEEDrY [ORREON

BE L —F 1 YIDRY v INEDHD
D12 EBBREBONRPI VT

&

HER\:E.IIE;;HEANN
INT T - TILTYV
ARNN= Y5974
77V bF 77 7Yay b

n\\g\ 7’( 9 7@%“&‘

TIVIx - TSV ZIN=DUDITDTAY TS -
FeJSVEdEBRBIZ - JSVETIV Ty .
TSVEER, £EEELEE, BWLE. A—BIL
FTYYONY—DED, MEKNREE, LorDEL
ERODWOHBDZ/IN—=D) VT,

EHEDHHIEL. EOZBEDIEBORISOMERL
BDVAHTDRES, NS EBDOEEORSSIC
[FUEYVZEF 1Y ERD T VI ITORSSICITER
RIEEEDHET,

BIFEHELITZE ]

MR (022F8F) TOFETYT, BEIKIC & 258 THILPAER L B 258D TS VET,

R W e Rt
WOLEHOTRE CEBO AL EERS CEVWET, BHROEY 20226
10838 (B) & YEEEAHL £, CRRORBEVEL EFET,



