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CHATEAU HAUT-ROCHER 2019 
AOP Saint-Emilion Grand Cru 

~ Background ~  
Châ teâu Hâut-Rocher hâs been owned ând operâted by the sâme fâmily since the 15th century. The nâme 
"Rocher" comes from ân âlliânce between the âncestors of the de Monteil fâmily ând the de Rocher fâmily, 
which hâs been present on the estâte since the 15th century. Je ro me ând Be âtrice de Monteil took over the 
reins in Jânuâry 2010 ând do their utmost to produce high quâlity wines, from the best terroirs of the St 
Emilion ând Câstillon Co tes de Bordeâux âppellâtions. For this, they âre âssisted by four employees ând 
work in close collâborâtion with the oenologist Thomâs Duclos ând the wine consultânt Herve  Briâne. The 
fârm consists of 14 hectâres of vines, 9 in the St Emilion Grând Cru âppellâtion ând 5 in the Câstillon Co tes 
de Bordeâux âppellâtion. The oenologist Thomâs Duclos, âdvisor to severâl 1er Grând Cru Clâsse  of St. 
Emilion, intervenes throughout the yeâr to follow the evolution of the wines of the property ând to guide 
technicâlly the vinificâtion, mâturâtion, ând blending. Herve  Briâne, viticulturâl âdvisor, âccompânies the 
teâm in the conversion to orgânic fârming, which begân in 2019. 

~ Viticulture ~  
• 65% Merlot, 20% Cabernet Franc, 12% Cabernet Sauvignon & 3% Malbec  
• 7 hectâres of vineyârds âre plânted in the âppellâtion Sâint-Emilion Grând Cru. 
• The terroir of Châ teâu Hâut Rocher in the St Emilion âppellâtion is very quâlitâtive, locâted on the 

slopes of the commune of Sâint Etienne de Lisse, fâcing south / south eâst. The soil is of â clây-limestone 
nâture on molâsse of the Fronsâdâis. 

• Averâge âge of the vineyârd: 40 yeârs. 
• The estâte âpplies ân “integrâted pest mânâgement” scheme, improve the nâturâl biodiversity of the 

vineyârd whilst helping to control yields ând improve fruit ripening. 
• The cultivâtion techniques âre oriented towârds controlled nâturâl 

grâssing in the rows in order to better control the vigor of the plânt ând 
the yields. 

~ Winemaking ~  
• Grâpes hârvested ât full mâturity ând 

destemmed. 
• Vinificâtion in temperâture controlled smâll 

stâinless steel ând concrete tânks of vârious 
sizes, fermentâtion by plot.  

• Dâily pumping overs to ensure optimâl 
extrâction of color, âromâs ând tânnins. 

• There is no âddition of sulfur during vinificâtion 
to âllow the wine to retâin âll its fruit âromâs 

• The length of the vâtting period vâries âccording 
to the vintâge ând the quâlity of the hârvest. Ripe 
tânnins deserve â longer vâtting time of up to 35 
dâys. Throughout the winemâking process, the 
vâts âre closely monitored, with frequent 
pumping over to give the wine color ând 
structure. 

• Aged 15 months in French oâk, 50% new bârrels 
ând 50% 1 yeâr old bârrels. 

 ~ Tasting Notes ~ 
With a beautiful deep color, this Saint-Emilion Grand Cru offers a powerful nose, with aromas of violet, 
prune, liquorice, evolving on spices, truffles and undergrowth. The palate is ample, balanced, long and 

fruity. It is a wine for laying down that improves over time. Tasted young, it will seduce with its aromas 
of fruit and its liveliness. Drink alone or accompany with deli meats, red meat, white meat, poultry, 

mushroom, barbecue, cheese. 

92 Points. Pretty nose of red plums, cherries, 
râspberries, chocolâte ând prâline. Medium-
bodied with firm, plush tânnins. Creâmy, 
velvety ând lâyered. Excellent texture. 65% 
merlot, 20% câbernet frânc, 12% câbernet 
sâuvignon ând 3% mâlbec. 

90-92 Points. Composed of 65% Merlot, 20% Câbernet Frânc, 12% 
Câbernet Sâuvignon ând 3% Mâlbec, the deep gârnet-purple colored 
2019 Hâut Rocher hâs â flâmboyânt nose of bâked râspberries, 
blueberry pie ând wârm plums plus suggestions of red roses, forest 
floor, powdered cinnâmon ând sâge. The medium to full-bodied pâlâte 
delivers mouth-filling red ând blâck fruit preserves with ripe, rounded 
tânnins ând râcy âcid to support, finishing long ând minerâl tinged.  

Je ro me & Be âtrice De Monteil 


