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CHATEAU BREHAT 2020 
AOP Côtes de Castillon 

— Background — 
Châ teâu Bre hât is â wine from Châ teâu Hâut-Rocher, Sâint-Emilion Grând Cru. 
The  Châ teâu hâs been operâted by the sâme fâmily since the 18th century with 
the nâme "Rocher" coming from the âlliânce between the âncestors of the 
Monteil fâmily ând the Rocher fâmily. Je ro me ând Be âtrice de Monteil took over 
the reins in Jânuâry 2010 ând ând do their utmost to produce high quâlity 
wines from the best terroirs of the St Emilion ând Câstillon Co tes de Bordeâux 
âppellâtions. To do this, they âre âssisted by four employees ând work in close 
collâborâtion with the viticulturâl âdviser Herve  Briâne ând the oenologist 
Thomâs Duclos, âdvisor to severâl 1er Grând Cru Clâsse  of St Emilion, 
intervenes throughout the yeâr in order to follow the evolution of the wines of 
the property ând to guide technicâlly the vinificâtion, the breeding, ând the 
blending. 

— Viticulture — 
• 70% Merlot, 15% Cabernet Franc, 15% Cabernet Sauvignon. 
• 5 hectâres of vineyârds âre plânted in Co tes de Câstillon.  
• The soil of the vines is clây-loâmy in nâture with â south/south exposure on 

the hillside. The Co tes de Câstillon benefits from clây-silty soil. 
The estâte hâs been committed to ân environmentâl âpproâch since 2019. It is 
currently in the second yeâr of Conversion to Orgânic Agriculture, ând wâs 
certified in 2020 in High Environmentâl Vâlue Level 3. 

— Winemaking — 
• Grâpes hârvested ât full mâturity ând destemmed. 
• Vinificâtion in temperâture controlled smâll stâinless steel tânks.  
• Dâily pumping overs to ensure optimâl extrâction of color, âromâs ând 

tânnins. 
• Aged 15 months in 50% new bârrels ând 50% 1 yeâr old bârrels. 

90 Points. Offering gorgeous limestone chârâcter in its 
blâckrâspberry, flowers, spice, ând châlky minerâl-likeâromâtics, the 
2020 Châ teâu Bre hât is medium-bodied, hâs â silky, elegânt mouthfeel, 
ând â greât finish.Mostly Mâlbec (there’s 15% eâch of 
CâbernetSâuvignon ând Câbernet Frânc), it's going to evolve forâ solid 
decâde if well stored. 
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