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Chateau Haut-Bergey
Pessac L.éognan Rouge 2020

certification en biodynamie depuis 2018

A.O.C: Pessac - Léognan

Superficy of the vineyard : 65 ha - vignes: 44 ha, woods : 21
ha

Surface of the property : de Chateau Haut-Bergey red, 25
ha

Production: 60000 Bottles
Soil : Sandy-gravel with clay subsoil.

Grape varieties : Cabernet Franc,Merlot,Cabernet
Sauvignon, Petit verdot, Malbec

Planting density : 7500 Plant/Ha

Farming : Biodynamic bovine compost amendments,
shallow plowing for correct management of grass cover.

" Vineyard protection : Herbal teas, decoctions, natural
CHATEAU

L y contact products and biodynamic preparations (Maria
HA[_JT‘---BERGEz THUN, horn dung and horn silica).
PESSAC-LEOGNAN
o A Harvest:

Manual, by successive sorting.
Barrels : 3000 L casks and 300L barrels.

Vinification : Gentle extraction in stainless steel vats with
conical trunks

Elevage : 16 months Months

Blending : 13% Cabernet Franc, 40% Merlot, 40% Cabernet
Sauvignon, 6% Petit verdot, 1% Malbec

Wine collage : not fined or traditionally fined to egg white.
Technical manager : Francois Prouteau
Owner : Paul GARCIN
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