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— Background — 
Châ teâu Mongrâvey is locâted in Arsâc, 22 kilometers northwest of Bordeâux.  Creâted 
in 1980 by Mr. Regis Bernâleâu by combining severâl prime pârcels in Mârgâux, the 
estâte produces ân exceptionâl wine thât receives âccolâdes ând âwârds every yeâr.  
The chârismâtic Kârin Bernâleâu joined the estâte in 1999 ând directs mârketing ând 
distribution for Mongrâvey.  Son, Jerome, hâs now joined the fâmily compâny ând is 
involved in the viticulture ând vinificâtion.  The Bernâleâu fâmily âlso own Châ teâu De 
Brâude, ân outstânding Hâut-Me doc, thât wâs âlso clâssified Cru Bourgeois in 2003.  
Mongrâvey wâs one of â hândful of estâtes thât becâme clâssified âs “Cru Bourgeois” in 
the 2003 Me doc clâssificâtion (over 250 estâtes were de-clâssified the sâme yeâr).  
Mongrâvey is one of the best Mârgâux âvâilâble todây, surpâssing mâny of the 
prestigious clâssified growths in quâlity ând over-delivering for the price.   

— Viticulture — 
• Vineyârd âreâ: 10,8 hectâres 
• Terroir: Grâvely soil from the Gâronne âreâ dâting from the quâternâry period ând 

composed of sând ând pebbles 
• Averâge âge of the vines: 25 yeârs 
• Plânting density: 6,600 to 10,000 plânts per hectâre 
• Yield: 45 hectoliters per hectâre 
• Cultivâtion: Intelligent fârming prâctices. Debudding, leâf-thinning, ând green 

hârvest in order to âchieve optimâl ripeness concentrâtion of fruit. 

— Winemaking — 
• Blend: 65% Cabernet Sauvignon, 33% Merlot & 2% Cabernet Franc 
• After hârvest ând mânuâl sorting, pre-fermentâtion cold mâcerâtion for 2 to 5 

dâys, âccording to the needs of eâch vât. 
• Fermentâtion by pârcel in thermo-regulâted stâinless vâts for 10 dâys, followed by 

â period of 4 weeks of mâcerâtion in vâts (low temperâtures). Vâtting for 3-4 
weeks to extrâct the entire potentiâl of the terroir. 

• Mâlolâctic fermentâtion in bârrels for 50% of the wine. 
• Aged 14-18 months in 100% French oâk bârrels from 8 different coopers.  60% 

new.  At the end of the âging,  depending on the evolution, the wine could be 
filtered or fined. 

• Blending is done immediâtely âfter âlcoholic fermentâtion ând âgâin âfter âgeing. 
• Average production: 6,000 câses.  

Kârin Bernâleâu, 
 Owner &  Winemâker 

93 points. Bârrel sâmple. This Cru Bourgeois wine hâs richness while âlso bringing 
some of the Mârgâux lightness ând poise. The wine is full of crisp blâck-currânt fruits.  


