THE DNA OF CHATEAU BELLEVUE

Owners : Famille Pradel de Lavaux

TERROIR
Altitude : 65 - 70 meters (213 - 230 feet)
Geographic position :
Eastern, Souther and South-western slopes

Clayey limestone hillsides

THE VINEYARD : 100% Metlot
3 hectares on a single plot

Average age of the vines : 40 years old

THE WINE : One first wine - 100% Metlot

Maturation in the limestone quarry of the winery

AROMATIC MARKERS OF WINES OVER TIME :
Truffled nose - Chalky tannins - Salinity at the end
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THE VINTAGE 2023

ANALYTICAL DATA

Yield: 43 hl/ha
Degree of alcohol : 14 % alc. by vol.

CONSULTING CENOLOGIST : Derenencourt Consultants

TASTING NOTE

With each harvest date, a unique hue enriches the blend, enhancing the
complexity of the bouquet. Delicate floral aromas emerge, while on the
palate, the technique of 'pigeage’ and the thoughtful incorporation of
whole bunches elevate the inherent tension of this vintage. The palate
presents an airy, elegant, and saline profile, a faithful reflection of

Chateau Bellevue's clay-limestone terroir.
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Axel Pradel de Lavaux - +33 (0)6 10 87 99 91 - contact@chateaubellevue.fr - www.chateaubellevue.fr - @bellevue.saintemilion


https://drive.google.com/file/d/1lv550SlAuHwk-KdvH7YxDSdijJ4YgdF3/view?usp=sharing
mailto:contact@chateaubellevue.fr?subject=Primeurs%202023
https://chateaubellevue.fr/
https://www.instagram.com/bellevue.saintemilion/

