
HAUT-MÉDOC



MODIFIEZ LE STYLE DU TITRE

CHÂTEAU TOUR BELLEVUE
HAUT-MEDOC

CLIMATE

2016 – A late vintage, but a stunning one for Médoc wines.
• A mild, very wet winter. 6 months of constant rain made growers

understandably anxious.
• Spring was cold and damp, and with it came the threat of mildew.

Budbreak was relatively uniform, taking place at the end of March, and
was followed by rapid, abundant flowering.

• Summer seemed endless, and was very dry from June onwards. 3 months
with not a drop of rain saw off any risk of fungal disease, but also
slowed vine growth. The threat of hydric stress was offset by ground
water reserves retained in the soil after a very wet winter. Bunch closure
was complete by July 20th.

• Towards the end of the season, days remained relatively warm while
nights were cool, encouraging grapes to reach their optimum ripeness.
Light rainfall promoted a good balance of sugar to acidity. Harvests
were late (around the beginning of October) and lengthy, but went off
without a hitch. This worked well for the Cabernet Sauvignons - the
Médoc’s top varietal - in particular, as they positively flourished in the
long, sun-drenched days of the ripening season

VINEYARD MANAGEMENT

• Early bud-break.

• Rapid growth, perfect fruit-set.

• Foliage thinned on one side at the beginning of June.

• Fruit reached the peak of ripeness.

HARVEST DATES

28 September – 11th October

VINIFICATION

• The focus for this vintage was on flavour.
• Alcoholic fermentation temperatures (27-28°C) were meticulously

controlled to preserve the integrity of the fruit.
• A fairly lengthy period of maceration (23-25 days) gave the

fruit balanced structure.
• 30% aged in barrels after 1 wine, 30% in barrels after 2 wines

and the remainder in tanks.

BLEND

Merlot: 75%
Cabernet-Sauvignon: 25%

TASTING NOTES

Château Tour Bellevue 2016 shows an
intense crimson colour

An expressive nose: appealing fruit-driven
complexity with hints of cocoa.

The palate is underpinned by a tight-knit
tannic structure and an array of deliciously
full flavours. Altogether very well balanced,
but not lacking in power. Full of character on
the finish - a perfect reflection of the terroir.

FOOD/WINE PAIRINGS

Lamb, duck, entrecote steak, game, world
cuisine, dishes served in sauce, mature
cheeses.

17 °C

2 -10 years

1 hour

TO SERVE

VINTAGE 2016

17°С

2-10 лет

1 час

Насыщенный темно-красный цвет.

Яркий фруктовый аромат с оттенком 
какао.

Вкус подкреплен плотными танинами 
и сочным телом. Сильный характер по-
слевкусия отражает терруар 

Баранина, утка, антрекот, разноо-
бразная дичь, мировая кухня, блюда 
в соусе или рагу, зрелые сыры.

45% Мерло, 55% Каберне Совиньон

•	 Традиционная ферментация и мацерация в термокон-
тролируемых емкостях из нержавеющей стали.

•	 Температуру мацерации (26°C) снизили, чтобы предот-
вратить выделение горечи.

•	 Часть вина выдержана в течение нескольких месяцев 
в дубовых бочках, остальная часть в емкостях из нержа-
веющей стали.

2019 год, очень красивый и полный контрас-
тов винтаж!

•	 Очень сухая и мягкая зима, которая при-
вела к ранней бутонизации лоз. 

•	 Мрачный апрель, отмеченный морозами 
с 12 по 13 апреля, которые неоднозначно 
повлияли на виноградники Бордо.

•	 Май и июнь были дождливыми, но без 
ущерба для цветения.

•	 Исключительно теплый июль, за которым 
последовал солнечный месяц с несколь-
кими дождливыми периодами. Сентябрь 
был жарким и солнечным, прекрасная 
погода, чтобы компенсировать медли-
тельность верезона и собрать виноград 
в идеальной зрелости.

ХРАНЕНИЕ И ПОДАЧА

ДЕГУСТАЦИОННЫЕ ХАРАКТЕРИСТИКИ

ГАСТРОНОМИЧЕСКИЕ СОЧЕТАНИЯ

СОРТА ВИНОГРАДА

ПРОИЗВОДСТВО

КЛИМАТ

MODIFIEZ LE STYLE DU TITRE

CHÂTEAU TARTUGUIÈRE
MEDOC

CLIMATE

2018, a great vintage is on the cards.

• The vintage was characterised by a cool, rainy winter. Between
November and July, there was a long period of rain, punctuated by
some thundery hailstorms, which led to a high threat of phytosanitary
diseases in some places, particularly the development of mildew.

• The situation was then reversed with the arrival of a sunny summer
bringing hot and even heatwave-type temperatures.

• This excellent weather continued as the harvest approached, with low
rainfall, and this allowed us to pick the grapes without haste and à la
carte. The temperature contrast between the hot days and cool nights
was conducive to aromatic and phenolic concentration.

• This vintage is not only very high-quality, but also high-volume.

VINEYARD MANAGEMENT

• Double Guyot pruning (2 canes and 2 spurs).

• Mechanised agriculture.

• Cover-cropping of alternate rows to control vine vigour.

• Cover-cropping of every row where vines were more vigorous.

• Mechanical leaf-thinning on both sides of the vines.

• Machine harvests with on-board sorting.

HARVEST DATES

Merlot : du 24 Septembre au 1er Octobre 
Cabernet Sauvignon : du 2 au 11 Octobre

VINIFICATION

• Traditional racking.

• After malolactic fermentation, which progressed smoothly
using temperature-controlled equipment, the wine was aged
in tanks with oak alternatives for 4, 6 or 8 months.

BLEND

Cabernet Sauvignon : 30 %
Merlot : 70 %

17 °C

3 - 5 years

1 hour

TO SERVE

TASTING NOTES

A beautiful ruby red colour.

An unmistakeable touch of the Médoc on the
nose, with notes of small wild berries and
Espelette pepper.

Fresh and well-balanced on the palate, with
fruity flavours subtly coming through in a
sleek and elegant body.

FOOD/WINE PAIRINGS

Fine charcuterie, rack of pork with caramel
and pink pepper, grilled meat, poultry
dishes, world cuisine and mature cheeses.

VINTAGE 2018
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MEDOC

CLIMATE

2018, a great vintage is on the cards.

• The vintage was characterised by a cool, rainy winter. Between
November and July, there was a long period of rain, punctuated by
some thundery hailstorms, which led to a high threat of phytosanitary
diseases in some places, particularly the development of mildew.

• The situation was then reversed with the arrival of a sunny summer
bringing hot and even heatwave-type temperatures.

• This excellent weather continued as the harvest approached, with low
rainfall, and this allowed us to pick the grapes without haste and à la
carte. The temperature contrast between the hot days and cool nights
was conducive to aromatic and phenolic concentration.

• This vintage is not only very high-quality, but also high-volume.

VINEYARD MANAGEMENT

• Double Guyot pruning (2 canes and 2 spurs).

• Mechanised agriculture.

• Cover-cropping of alternate rows to control vine vigour.

• Cover-cropping of every row where vines were more vigorous.
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HARVEST DATES

Merlot : du 24 Septembre au 1er Octobre 
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VINIFICATION
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• After malolactic fermentation, which progressed smoothly
using temperature-controlled equipment, the wine was aged
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3 - 5 years

1 hour
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A beautiful ruby red colour.

An unmistakeable touch of the Médoc on the
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Fresh and well-balanced on the palate, with
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FOOD/WINE PAIRINGS
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and pink pepper, grilled meat, poultry
dishes, world cuisine and mature cheeses.

VINTAGE 2018MODIFIEZ LE STYLE DU TITRE

CLOS DES ORFEUILLES
MUSCADET SÈVRE ET MAINE SUR LIE

VINTAGE 2020

TASTING NOTES

Limpid appearance with deep yellow tints.

The nose is intense and complex with exotic fruit,
citrus and anise.

The palate is rich with complex and lingering
aromas. It shows good length, great breadth and
a delightful drinking character with a distinctly
saline edge.

WINE/FOOD PAIRINGS

Smoked fish, sea bass in a salt crust, chicken with
Morel mushrooms, roast veal. Connoisseurs will
enjoy it as an aperitif with some matured goat’s
cheese.

14-16°C 

5 - 10 years

TO SERVE CLIMATE

• A rather challenging vintage with tricky weather conditions.

• A mild spring and an early budburst (3 weeks earlier than
usual).

• A warm April, but followed by a colder May which slowed the
growth of the vegetation.

• June was a difficult month with heavy rain (and a few cases of
contamination), July was very dry, followed by an August with
an alternation of rain and fine weather which delayed the
ripening.

• This delay led to the harvest taking place 10 days later than
planned, at the start of September.

VINEYARD MANAGEMENT

• Organic methods used.

• An incredible quality and diversity of terroir: the soils are
composed of schist and micaschist, gneiss, orthogneiss and
quartz.

• Guyot pruning: the young vines are pruned at the start of the
season and the older ones at the end of the season.

• Ploughing of the soil.

• Bioprotection: the SO2 levels were halved for this vintage.

HARVEST DATES

September 8th

VINIFICATION

• Mechanical harvests with on-board sorting.
• Vinification by individual plot
• Stainless steel vats and underground concrete tanks.
• Fermentation between 18-20°C.
• Alcoholic fermentation started by native yeasts selected in our own

vineyards: an authentic vinification in keeping with the traditional respect of
the terroir.

• 10 months ageing on the lees.
• Blending of the different vats to make the most of the complementarity of the

plots.

BLEND

Muscadet (or Melon de Bourgogne): 100%

OUR EXPERT SAY

"2020 was a less mature vintage than usual for Clos des Orfeuilles, which gave
the wine a lovely minerality, along with freshness and acidity. This is a great
authentic terroir wine with an honest expression."

MODIFIEZ LE STYLE DU TITRE

CLOS DES ORFEUILLES
MUSCADET SÈVRE ET MAINE SUR LIE

VINTAGE 2019

NOTES MEDALS

Silver Medal
Challenge Millésime BioInternational Wine Challenge93pts

90pts
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MUSCADET SÈVRE ET MAINE SUR LIE

VINTAGE 2020
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