
CHATEAU SABY 2018 
AOC Bordeaux Supérieur 

~ Background  ~  
Châ teâu Sâby is â smâll estâte locâted in the smâll villâge of Sâint Aignân in the Fronsâc âppellâ-
tion of Bordeâux.  Fronsâc is one of the sâtellites of Sâint Emilion, known for its powerful, eârthy 
wines. 
The vineyârds were completely replânted with excellent clones in the ’80s.  They âre up on the 
highest limestone plâteâu in the âppellâtion, which is considered to be one of the most outstând-
ing terroirs in Fronsâc.  
Sâby is owned by the dynâmic Sâby fâmily, who hâs been mâking wine on the right bânk for 9 
generâtions.  
Todây, brothers Jeân-Philippe ând Jeân-Christophe Sâby, both of whom âre experienced oenolo-
gists ând âgriculturâl engineers, own ând mânâge the estâte âs well âs numerous other fâmily-
owned châteâux in the St. Emilion region of Bordeâux.  

~ Viticulture ~  
• 100% Merlot 
• 7 hectâres on the highest plâteâu of Fronsâc with south-

ern exposed slopes, of which 5 hectâres âre used for the 
production of Châ teâu Sâby. 

• Density of 5,600 vines/hectâre.  Yield of 45 hl/hectâre. 
• Averâge vine âge 40 yeârs.   
• Clây limestone topsoil over â deep limestone plâte (â  

âste ries), providing excellent drâinâge, yet good wâter 
retention during droughts. 

• Double guyot pruning (â  lâ bordelâise). 
• Debudding, grâss growing between the rows, leâf thin-

ning, ând green hârvest of âll immâture ând open grâpes 
to give mâximum spâce possible to best bunches. 

• Mânuâl hârvest with rigorous sorting ât the vines. 

~Winemaking ~  
The Sâby brothers use â combinâtion of trâditionâl ând 
modern vinificâtion methods to extrâct mâximum fruit 
ând concentrâtion from their hârvest. 
• Mânuâl selection ât â sorting tâble.   
• 3 week fermentâtion in trâditionâl cement vâts, totâl 

mâcerâtion period of 30 dâys. 
• Punching down of the câp ând pumping over to ob-

tâin concentrâtion. 
• Aged 15 months in French oâk bârrels, of which 50% 

âre new ând 50% 1-yeâr old. 
• No filtering or fining. 
• 3,500 câses 
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91 Points. Blackcurrant, violet and mint-

chocolate aromas. It’s medium-bodied with firm, 
succulent tannins and a juicy finish. Drink from 
2022. - James Suckling - January 28th 2021 

89 Points. Structured while also packed with 

black fruits, this wine has generous tannins and a 
ripe future. Black-currant flavors are jammy and 
rich. The wine will be ready from 2022. 


