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Château Haut-Bergey Pessac-Léognan red
2005 

  

Product price:  

€294.00  
  

Product features:  

Area: BORDEAUX
Winemaker: Paul GARCIN
Vintage: 2005
Appellation: Pessac-Léognan
Color: red
Unit Price: 30-50 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
RVF: 91/100
Wine Advocate (Parker): 90/100
Cépage dominant: cabernet sauvignon

  

Product short description:  

The great cuvée for aging from the domaine, more traditional than the rest of our selection at the
Garcin family. A great classic of Bordeaux, indeed! A huge advantage is this very great vintage
2005, already ready to drink. Released from the cellars of the Château in January 2026.

  

Product description:  

PRESENTATION OF CHATEAU HAUT-BERGEY
+ ALL ITS OTHER CUVEES IN STOCK

comments on this

Château Haut-Bergey Pessac-Léognan red 2005 :

https://www.vigneronsdexception.com/en/1249-chateau-haut-bergey-pessac-leognan
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RVF Guide to the Best Wines of France 2007 : 91/100 RVF. 

Robert Parker's Wine Advocate (Robert M. Parker, Jr, June 2015) : 90/100. Charcoal, espresso
roast, blackcurrants and spice are all present in this medium-bodied, nicely concentrated, relatively
evolved and precocious Haut-Bergey, which is just now attaining its plateau of maturity. Soft tannins
and an attractive plushness are followed by a wine capable of drinking well for another decade or more.

Technical sheet written by the domaine :

A.O.C : Pessac - Léognan 
Production : 150,000 bottles 
Property size : 70 ha 
Area in production : 42 ha
 
Soil : Clay-gravel 
Grape varieties : Cabernet Sauvignon / Merlot / Petit Verdot 
Planting density : 7,150 vines / ha 
Soil cultivation : Traditional method, without herbicide 
Vineyard protection : ecological global reasoning for the sustainability of soils and the environment. 
Harvest : Manual, with successive sorting. 
Winery : Temperature-controlled stainless steel tanks 80/120 hl 
Age of barrels : 225L French oak barrels renewed by a third. 
Aging : 14 to 16 months 
Fining : not fined or traditionally fined with egg white depending on the vintage.
 
Director: Paul Garcin 
Cellar Master: François Prouteau 
Director of Culture: Anne-Laurence De Gramont 
Owner: Sylviane Garcin-Cathiard 
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