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BLAYE - COTES DE BORDEAUX

A family property for four generations, managed by Christophe Chapron since 
1992. The operation has grown, and gained structure, leading to the expansion of 
the winery in 2011, their organic wine and agriculture certification. 

VINEYARD : 6 ha

SOIL : Gravel, sand

EXPOSURE : South

HARVEST: Mechanical

VINIFICATION: Maceration and fermentation in stainless steel vats

AGEING: Maturing in temperature controlled vats during 12 months.

Deep purple color, delightfully 
complex bouquet

Red berries and crushed 
strawberries aromas.

Spicy, concentrated with a 
delicate balance.

CHATEAU HAUT MOULIN

TERROIR

WINEMAKING

TASTING NOTES FOOD PAIRING

90% Merlot
10% Cabernet-Sauvignon

62.6°F
17°C 7-10 years  20 years 

old 40 hl/ha

Lamb

Poultry

Cheese
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