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Chateau Haut-Bages Monpelou is considered
as the "young brother" of Chateau Batailley. It

was formerly one of the three Chateau Duhart
Milon's vineyards. Separated and renovated by
Marcel Borie in 1948, it has been managed as an
independent property since that time. Emile
Castéja, Marcel Borie's son-in-law, succeeded
him and began to manage the winery. Today, the
vineyard is managed by Chateau Batailley's
technical team. The wine produced is elegant and
structured thanks to the particular attention and

care for grape varieties.
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VINEYARD

SOIL:
Gravel

GRAPE VARIETY :

70 % Cabernet Sauvignon
24 % Merlot

5 % Cabernet Franc

1% Petit Verdot

WINE MAKING
PROCESS

Fermentation for 14 to 18 days. Aged in
oak barrels (about 30 % of new barrels)

during 18 months.
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TASTING

Nose with small black berries and
vanilla. On the palate, this wine is fruity,
fresh and intense with smooth tannins.
Beautiful texture.

BLEND 2016 :

68 % Cabernet Sauvignon
27 % Merlot

5 % Cabernet Franc
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MATCHING
WITH FOOD

With red meat, lamb, venison or
cheese.
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