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Chiateau Haut-Bergey Rouge 2024
Biodynamic Wine Certified

Blend : 51% Cabernet Sauvignon, 38% Merlot,
8% Cabernet Franc, et 3% Petit Verdot.
Alcohol content : 12%vol

ph:3)5

Yeld : 35hl/ha

Technical Data:
Soil cultivation: Biodynamic cow compost amendments, shallow
plowing for proper weed management.

Vine cultivation: Herbal teas, decoctions, natural contact products,
and biodynamic preparations (Maria THUN, cow horn and horn silica).

Manual harvesting, through successive selections from September 15th
to October 18th.

Vinification: Natural without additives, gentle extraction in truncated
stainless steel tanks.

Aging: 3000 L barrels, 700 L amphorae, 1800 L concrete eggs,
stainless steel tanks for 14 months

Owner: Paul GARCIN

Property Area: 63 hectares - 42 hectares of vineyards, 21 hectares of woodland

Production Area: 40 hectares

Production: 10 000 Bottles

Soil: Sandy-gravelly with clay subsoil

Grape Varieties: Cabernet Sauvignon 40%, Merlot 40%, Cabernet Franc 13%, Petit Verdot 6.7%, Malbec 0.3%
Planting Density: 7500 Vines/ha

Average Age of Vines: 28 years
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