
WINEMAKING & MATURATION

Whole-bunch fermentation. Extraction by rack-and-return.

30 days of cuvaison.

Malolactic fermentation in vats and barrels (1/3 new, 1/3 one-year old,

1/3 two-years old)

Aging for 12 months in barrels and 12 months in vats

12,830 bottles and 60 magnums were produced

14,5% vol. 

1st  vintage with the environmental certification HVE3

2020
80% Merlot– 20% Cabernet franc

Fruitiness & Depth

Advised by Derenoncourt Consultants since 2012
Simon Blanchard & Arnaud Gimonnet

C a s t i l l o n  C ô t e s  d e  B o r d e a u x

The Vineyard

10 ha on calcarous hills, the soil is made out of thin layers of clay that give generosity

and balance to the wine. Average vine age here is 15 years old, planted at a density of 

5 000 to 7 400 vines/ha.  With our restructuration plan of the vineyard that started in 

2018 in order to reach optimum soil/Grape-variety combination, we have kept a higher

percentage of Merlot,  while Cabernet franc is increasing on the more calcarous areas,  

while some old vines of Cabernet sauvignon remain. 

Sustainable management in the vineyard: no herbicide, Cereals and 

legumes are grown for better soil oxygenation and as green fertilizer.

Harvested by hand from September 18th 2020.

NOTES & ACCOLADES

J a m e s  S u c k l i n g

A n t o n i o  G a l l o n i

C o n c o u r s  d e  B o r d e a u x 2 0 2 3

D e c a n t e r w o r l d  w i n e a w a r d s 2 0 2 4

M u n d u s V i n i  2 0 2 4

C o n c o u r s  d e  B r u x e l l e s  2 0 2 4

9 2 / 1 0 0

9 1 / 1 0 0

G o l d

9 5 / 1 0 0  G o l d

G o l d

G o l d

The nose is elegant with minty notes that support the dense and intense ripe
fruit, spices and roasted aromas.
On the palate, it is both a fresh and broad first impression that continues
through The mid-palate

With age, this wine is keeping its smoothness while refining its rich tannic
structure.
This Claud Bellevue is a great example of the power and creaminess of the
Merlot in a very ripe vintage.
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