CHATEAU HAUT COLOMBIER 2020 (Organic & Vegan)

AOC Cotes De Bordeaux - Blaye

~ Background ~

Chateau Haut Colombier is one of the two top producers in the Blaye - Cbtes de Bordeaux
appellation in Bordeaux. The chateau is owned and managed by two young, dynamic brothers -
Olivier and Emmanuel Chéty, whose family has been making wine in the region since 1803. Both
of these young men gained extensive winemaking experience in different regions of France and in
Australia before returning to their family wine estate and investing that knowledge in their own
terroir.

The estate has always employed sustainable agricultural methods, but has been in organic
conversion for the past four years and will receive its organic certification in 2014.

~ Winemaking ~
e Grape are destemed and a skin
contact maceration is made for
12hours
e Free run juice are going to separate
barrels and prees juice are racked
softly then put into new barrels and
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and 18 degres during the 3 weeks.
o Elevage on fine lees until bottling.
e First time bottled in screw cap

~ Viticulture ~

e 3 hectares located around the winery on the village of
Cars slight slope and drainy soils. Only 500 cases
produced annually.

e Organic and biodynamic farming. Certified organic
since 2014 and certified vegan since 2015

e No use of pesticides, herbicides or chemical fertilizers.

= Tisanes of field horsetail (rich in silica, which
reduces naturally excessive water that leads to
fungus) and stinging nettles (stimulates iron,
potassium, calcium, magnesium and sulfur activity
and aids chlorophyll development) are used to
stimulate the vines’ immunization system. These
common plants are picked and prepared by the
brothers.

= Pheromones are used to create sexual confusion of
certain parasites during the mating system.

= Plantings around each parcel of 20 varieties of local
bushes and trees that repel parasites and pests that
attack vines.

= Organic cow manure from the local dairy farmer;
the Chety brothers grow the organic hay for the
cows on unproductive land.

Blend: 66% Sauvignon Blanc and 34% Semillon.

25 years old vines

Terroir of limestone and clay soils.

Density of 5000-6000 vines per hectare.

Rigorous pruning, green harvest, deleafing, and

debudding

e Harvested at sunrise in crates of 12kg to ensure that
grapes retain their freshness and prevent oxidation.

~ Tasting Notes~
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AQUITAINE The 2020 Chateau Haut-Colombier offers a smooth and easy ride on the palate. This wine exhibits pleasing
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garlicky sauce.

aromas and flavors of sweet earth, ripe fruit, and a hint of citrus. Enjoy it with linguine and clams in a light,
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