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SAINT - ESTEPHE
2019

Beau-Site means Beautiful Site: Chateau
Beau-Site is Chateau Calon-Ségur's neighbour,

situated on one of the Medoc's highest point

HATE

overlooking the Gironde Estuary. Its 18th century

underground cellar is one of the oldest in Medoc =
and presents the perfect maturing conditions for a g3,
wine that is vinified with the same care and e

technique as a Grand Cru Classé. Beau-Site's
wine is full of power and temperament, a typical
Saint-Estéphe with enough ripe tannins to allow

stocking this wine for some years.
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VINEYARD

SOIL:
Deep gravel

GRAPE VARIETY :

70 % Cabernet Sauvignon
25 % Merlot

3 % Petit Verdot

2 % Cabernet Franc

WINE MAKING
PROCESS

Traditional vinification for 3-4 weeks in
stainless steel vats with temperature
control. Aging in French oak barrels (40
% to 50 % of new barrels) during 12 to
14 months.
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Chateau Beau-Site
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TASTING

A brilliant colour. The nose evokes fresh
fruit, blackberry, blackcurrant but also
liquorice. The attack is mellow, the
tannic weft then develops with softness
and density. With a good persistence, it
retains its elegance, without any rusticity
in the finish. It is a very successful
Beau-Site, reflecting the success of its
terroir in this vintage.

BLEND 2019:

71 % Cabernet Sauvignon
24 % Merlot

3 9% Petit Verdot

2 % Cabernet Franc
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MATCHING
WITH FOOD

Will accompany well red or white
meats, joints, mutton, poultry and

game.

TASTING NOTE(S)

J. SUCKLING 94-95
VINUM 90
J.LEVE 91-93
TERRE DE VINS 92
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