CHATEAU

HAUT-GRELOT

L’°As de Grelot

TECHNICAL SHEET

APPELLATION

Blaye Cotes de Bordeaux

VARIETY
60% Merlot
40% Malbec

(l‘h!n
DTE-CRI

PRODUCTION
35 HI/Ha

TERROIR

2 Hectares
Sandy and gravelly soils on the hillside
bordering the Gironde Estuary

VINIFICATION

Low yield, mechanical harvest and selecting sorting

AGING

18 Months in new french oak barrels

TASTING NOTES
Dark red hue with tints of ruby and brick
Complexes aromas of vanilla, liquorice, tobacco

Full-bodied with fine tannins

FOOD PAIRINGS

Ideal with grilled red meats and cheeses
To be served at room temperature

EARL JOEL BONNEAU — CHATEAU HAUT GRELOT
28 Les Grelauds - 33820 Saint Ciers sur Gironde | Tel. 05 57 32 65 98 | jbonneau@wanadoo.fr
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CHATEAU

HAUT-GRELOT

LA BELLE DE BLAYE

TECHNICAL SHEET

APPELLATION

Blaye Cotes de Bordeaux

'ARIETY
100% Sauvignon

PRODUCTION
45 Hl/Ha

TERROIR
Sandy, clayey and silty soils in a plot called Gendron
Old vines (minimum 20 years)

VINIFICATION

Disbudding and control of the foliage
Phasing of the harvest for the best maturity

a Belle de
AGING BL , E

t

9 Months in two wines oak barrels on fine lees { 3

TASTING NOTES

Oaky and mineral notes
Nice lenght and aromatic power
Rich mouth, with lovely liveliness

FOOD PAIRINGS

Perfect with cookedf seafood and fish or asparagus
To be served between 12 et 14°C
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CHATEAU

HAUT-GRELOT
%Mwaé L%/)/%

TECHNICAL SHEET

APPELLATION

Blaye Cotes de Bordeaux

VARIETY
100% Merlot

PRODUCTION
35 Hi/Ha

TERROIR

8 Hectares of old vines, low yield
Sandy and gravelly soils

VINIFICATION U it
> LI N
Mechanical harvest at full maturity and selective sorting (B E K KN
CHATEAU
HAUT-GRELOT
AGING G

2016

12 months in new american and french oak barrels

TASTING NOTES

This wine is extremely seductive
Elegant, intense nose with black berries notes
Suble hints of charred oak and spices

Full-bodied, rich, suave and silty texture

FOOD PAIRINGS

Ideal with grilled red meat, slow-cooked lamb, roast duck
To be served at room temperature — Long keeping wine

EARL JOEL BONNEAU — CHATEAU HAUT GRELOT
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CHATEAU

HAUT-GRELOT
Pl ANC

TECHNICAL SHEET

Blaye Cotes de Bordeaux

100% Malbec

45 HI/Ha

Sandy, clay and silty soils
Hill of the Agriere, the plot is called Pin Franc

Vinification in vats
Maceration with cap punching

12 months ageing in vat PU r. n
Then 6 months ageing in cement tanks M E ) Au

. . . 1 Malbec
Fruity notes with red fruits flavors ‘ 2018

Expressive, powerful, with silky and structured tannins
Nice long tasting aromas of fruits and violet

Ideal as an aperitif with delicatessen, or with game, or chocolate
Store at 16°C — Cellaring potential : 5 to 7 years
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CHATEAU

HAUT-GRELOT

L’ESTUA

TECHNICAL SHEET

Blaye Cotes de Bordeaux

100% Cabernet Sauvignon

40 HI/Ha

Gravely, sandy and muddy soil
Hills of the Agrieres, plot of the Estuary
Southwest exposition

Whole vinification in barrels

Cheminde ‘
16 months aging in 225L barrels tE&T{EﬁAﬁERE |
=G | Q=

“abernet Sauvignd"
2018

Woody, grilled, and vanilla nose with freshness of red fruits
Powerful, and bodied with structured tanins
Long and aromatic finish

Perfect with game or matured red meat
Drink at 16°C — Cellaring potential : 10 to 15 years
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CHATEAU

HAUT-GRELOT

TECHNICAL SHEET

Blaye Cotes de Bordeaux

100% Sauvignon Gris

1 500 bottles

Gendron hillsides on gentle soils

Grapes carefully selected by our discerning palates
Skin maceration in a « diamant » vat for 6 months
Foot treading

6 months in a « diamant » vat

Rose, citrus, orange zest and aniseed aromas
Slight bitterness which gives a great lengh in the mouth

Perfect with aperitif, hard cheeses and biscuits desserts
To be served between 10 et 12°C

EARL JOEL BONNEAU — CHATEAU HAUT GRELOT
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CHATEAU

HAUT-GRELOT
Setocts

TECHNICAL SHEET

APPELLATION

Blaye Cotes de Bordeaux

VARIETY
100% Sauvignon

PRODUCTION
45 HI/Ha

TERROIR

Sandy, silty and clayey soils
Old vine on the hillside further inland

VINIFICATION

Mechanical harvest and selective sorting

AGING

6 months ageing in oak barrels
Weekly stirring of the lees

\TEAU
I -GRELOT

TASTING NOTES

Intense and buttery nose with hints of white flowers
A complex bouquet of roasted coffee, violet and white peach
Fresh and fleshy aromas, with nice and long finish

FOOD PAIRINGS

Ideal as an aperitif, with tapas or white meat
To be served between 12 et 14°C — Enjoy after 2-3 years aging

EARL JOEL BONNEAU — CHATEAU HAUT GRELOT
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CHATEAU

HAUT-GRELOT
Q%g%a%@n/

TECHNICAL SHEET

APPELLATION

Blaye Cotes de Bordeaux

VARIETY
80% Merlot
20% Cabernet Sauvignon

PRODUCTION
45 HI/Ha

TERROIR
3 Hectares

Gravelly and sandy soils
On the upper plot of then Agrieres

VINIFICATION ~ CHATEAU
. . ’ HAUT-GRELOT
Mechanical harvest and selective sorting

AGING

12 months ageing in new and one wine, and two

wine french oak barrels

This wine is selected from the best batches of the Premiére
Cuvée

TASTING NOTES

Expressive nose, fresh and complex
Well balanced, harmonious with silky
Complex bouquet of vanilla and red berries flavors

FOOD PAIRINGS

Ideal with pasta dishes, risottos and cheese
To be served at room temperature — Cellaring potential : 5 years
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CHATEAU

HAUT-GRELOT

TECHNICAL SHEET

Blaye Cotes de Bordeaux

90% Sauvignon
10% Sémillon

50 HI/Ha

24 Hectares
Sandy, silty and clayey soils

Mechanical harvest and selective sorting

3 months in vats on fine lees

o PREMIERE CUVEE —
BLAYE COTES DE BORDEAUY

te g ren Heaillon

Clear and pale yellow, with silvery sheen
Nice expression of exotic fruits and grapefruit r\é;-,)

Full bodied, delicious, with a great liveliness N2

Ideal as an aperitif, with seafood or grilled fishes
To be served between 10 et 12°C
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CHATEAU

HAUT-GRELOT

PREMIERE CUVEE

TECHNICAL SHEET

APPELLATION

Blaye Cotes de Bordeaux

VARIETY

70% Merlot
30% Cabernet Sauvignon

PRODUCTION
50 HI/Ha

TERROIR

15 Hectares
Gravelly, sandy, silty soils

VINIFICATION

Mechanical harvest with selective sorting

AGING | bHATEAU

. . HAUT-

12 months in two wines oak barrels IHAUT-G RE
——— PREMIERE CUVEE —
BLAYE COTES DE BORDEAUX

TAA\STIN(; N()TES € ///%/ Eateind ///’/mw//:/f«

Ruby red coloc @

Lovely nose with red berries, vanilla and spicy flavors AN NS

Round, fruity and well-balanced with long and aromatic finish

FOOD PAIRINGS

Ideal with delicatessen, game dishes, or red meat
To be served at room temparature — Cellaring potential : 5 years

EARL JOEL BONNEAU — CHATEAU HAUT GRELOT
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CHATEAU

HAUT-GRELOT

IGP Atlantique

100% Malbec

50 HI/Ha

2 Hectares
Clay and silty soils

Mechanical harvesting
Selected and sorted out grapes
Pressed rosé, first juice extracted

6 months ageing in stainless steel vats

Mineral notes, floral aromas with subtle citrus flavors
Nice freshness and roudness
With a persistent aromatic after taste

Ideal as an aperitif, or on a summer salad or seafood
To be served between 8 et 12°C

Grelm

TECHNICAL SHEET

2%
Grdit |
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CHATEAU

HAUT-GRELOT

APPELATION

Bordeaux

VARIETY

50% Merlot
50% Cabernet Sauvignon

PRODUCTION
50 HI/Ha

TERROIR

6 Hectares
Sandy, silty, clayey soils

VINIFICATION

Mechanical harvest with sorting grapes

AGING

6 Months in steel vats

TASTING NOTES

Fruity, with red berries flavors
Lovely texture

FOOD PAIRINGS

Ideal with red meats and cheeses
To be served at room temperature

BORDEAUX

TECHNICAL SHEET
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CHATEAU

HAUT-GRELOT

CLAIRET

TECHNICAL SHEET
APPELLATION

Bordeaux

VARIETY

100% Cabernet Sauvignon

PRODUCTION
50 HI/Ha

TERROIR

2 Hectares
Sandy, silty and clayey soils

VINIFICATION

Mechanical harvest with sorting grapes

AGING & ~
. . CHATEAU
6 months in stainless steel vats HAUT-GREL
——— PREMIERE GUVl'i o
TASTING NOTES BORDEAUX CLAIRET
Caleind " Pauviguon
Vibrant dark pink, very bright /
Intense nose with strawberry and floral flavor @

Round and fruity, with lovely richness P\ V772al
Generous pesistent finish

FOOD PAIRINGS

Ideal as an aperitif, on a summer salad, pizzas, or grilled meat
To be drink young and fresh.
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CHATEAU

HAUT-GRELOT

TECHNICAL SHEET

Crémant de Bordeaux

100% Sémillon

60 HI/Ha

1 Hectares
Sandy loamy and clayey soils

Manual harvest with perforated boxes
Immediatly cold-pressed under inert atmosphere

9 months, then bottling with sugar liqueur and yeast
Bottles are turned everyday to move the sediments
Disgorgement with liqueur to create bubbles

] +
Pale yellow robe, fine bubbles (ﬂuhf‘v Saint-Juli
Elegant, lovely floral and fruity flavors ‘rémant de Bordeaus
Fresh, harmonious, complex with a long finish OF CREMANY DE BROEAEE
ey BRUT

RELOT - 33820 SAINTCIERSSUR :
T DE FRANCE - CONTIENT DES SUUATES =

Ideal as an aperitif or with cake and pastries

EARL JOEL BONNEAU — CHATEAU HAUT GRELOT
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CHATEAU

HAUT-GRELOT

TECHNICAL SHEET

Crémant de Bordeaux

100% Cabernet Sauvignon

0,20 Hectares

Sandy and silty soils on the hillside further inland

Manual harvest with perforated boxes
Immediatly cold-pressed under inert atmosphere

9 months, then bottling with sugar liqueur and yeast
Bottles are turned everyday to move the sediments
Disgorgement with liqueur to create bubbles

Pale and bright pink robe i g}%%‘* R

Lovely floral nose with candied orange peel notes i ¥ o
Elegant and balanced, with nice aromatic after-taste 9 e %’d

! Crémant de Bordeaux
. MYELUTION CREAANT DE BORDEALY CONTROLE

BRUT
ELABORE pAR CIN A F-33550 POR

'r]‘iv'es-,c 1RO I:E-GVS«
Ideal as an aperitif, with desserts, or seafood and grilled fishes e -
To be served between 6 et 8°C — Enjoy young and fresh
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CHATEAU

HAUT-GRELOT

Fine de Bordeaux
TECHNICAL SHEET

Bordeaux

100% Ugni Blanc

Sandy loam and clay soils

Manual harvesting in perforated shelves, bringing whole grapes to the
press. Fermentation in bottles. This step gives rise to sparkling wine. Add
liquor draft intended for the mousse to take. Manual stirring everyday
for 4 to 6 weeks. Disgorging consists in eliminating the deposit
formed by simple pressure. Storage of bottles in cellars to let
the aromas develop before selling.

- EARL JO

9 mois d'élevage en bouteilles dans des galeries creusées

dans le calcaire O 7
{@f’ ) ®»
‘ o-taca iy

Dried fruits notes, prune pits and vanilla aromas. APPELLAT /
i

CHATE
A8 SAIN

hadal a1 PAR LA SICA B4 LA F

Ideal as a digestive, and with a cigar from Dominican
Republic.
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