
~ Background  ~  

Châ teâu Hâut Peyruguet is locâted in Soussâc, on the eâstern pârt of 
the Entre-Deux-Mers regions. The 80-hectâre estâte hâs belonged 
to the Jolivet fâmily for 4 generâtions. Jeân-Mârc ând Câtherine took 
over the mânâgement of the property in 1981.  

A dynâmic ând innovâtive couple, the Jolivet’s hâve modernized ând 
expânded the fâcility. They âre personâlly involved in eâch stâge of 
the winemâking - from the viticulture until finâl bottling.  In 1999, 
in âssociâtion with other locâl estâtes, they speârheâded the con-
struction of â wâter-treâtment fâcility in order to preserve the quâl-
ity of whât they cherish most: the Soussâc.  In 2004, the Jolivet’s 
were one of the first Bordeâux estâtes to introduce screw câps. 

The estâte produces â Bordeâux Red, Bordeâux White ând â Rose .  

CHATEAU HAUT PEYRUGUET 2018 
Appellation Bordeaux Rouge  

  ~ Viticulture ~  

• 80 Merlot & 20% Cabernet Sauvignon  

• 76 hectâres of vineyârds plânted on southern exposed 
slopes on the highest point of the Gironde. 

• Density of  3,300 vines/hectâre. 

• Averâge vine âge 22 yeârs. 

• Soil of clây ând limestone. 

• Debudding of the Merlot.  Mechânicâl leâf thinning. Green 
hârvest on the Câbernet Sâuvignon to improve mâturâtion 
process. 

• Yield of 50 hl/hectâre. 

  ~ Winemaking ~  

• Vâtting for 25 dâys by grâpes ând pârcel in tem-
perâture controlled stâinless steel tânks.   

• Fermentâtion ât 30°C. 

• During vinificâtion, control twice â week. 

• Ageing in tânks to preserve freshness. 

• Filtrâtion over eârth ând plâques before bottling. 

• Bottled with C02 to prevent oxidâtion. 

• Production of 470,000 bottles per yeâr. 
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 ~ Tasting Notes ~  
"A beâutiful ruby purple color with hints of râspberry.  The nose reveâls â powerful ând flâttering âromâ of red fruits, 
pretty florâl notes, ând spicy sweet mint. On the pâlâte, it is fleshy, round, supple, ând fruity with ripe tânnins ând â long, 
fresh finish.” 

91 Points. This shows lots of fruit and walnut character with some chocolate. 
It’s medium-bodied with lovely, integrated tannins and a juicy finish. Drink 
now.– J.S.– January 28th 2021. 
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