
G R A P E  V A R I E T I E S  :  40% Merlot
30% Cabernet Sauvignon
30% Malbec

C E R T I F I C A T I O N S  : HVE 3, Terra Vitis & Vegan 

Blaye Côtes-de-Bordeaux

S O I L S :  Clay-limestone, clayey

C L I M A T E :  Oceanic 

H A R V E S T  A N D  A G E I N G :                                                     The Grande Réserva is crafted from
vines over 60 years old. It undergoes 18 months of ageing in
French oak barrels sourced from the finest forests (Tronçais,
Jupille, Bertrange), bringing complexity and finesse without
overshadowing the fruit.

T A S T I N G  N O T E S :                      The nose oscillates between black fruits
(blackcurrant, blackberry, blueberry), dark chocolate and violet,
offering a subtle and elegant aromatic profile. The palate
shows fine concentration, depth and remarkable juiciness.
Barrel ageing brings beautifully condensed tannins. The ripe
fruit is lifted by a persistent freshness on the finish. A truly
outstanding vintage.

A G E I N G  P O T E N T I A L  : 10-12 years 

A L C O H O L  :  14% abv - pH: 3.6 - Sugar : 1.2 g/l

Château Cailleteau Bergeron 
Marie-Pierre & Pierre-Charles DARTIER
303 Rue de Bergeron 33390 Mazion, France
+335 57 42 11 10 -- info@cailleteau-bergeron.com
www.cailleteau-bergeron.com

G R A N D E  R É S E R V A
2 0 2 3

G R O W I N G  S E A S O N :                                      The 2023 vintage in our Bordeaux region
was marked by a rainy spring and a late summer. Thanks to the
team’s great vigilance, the vineyard was preserved from the
strong pressure of downy mildew. From mid‑August onward, the
first heatwaves appeared, and ripening accelerated in September,
supported by cooler nights. A true Indian summer then settled in.
The quality of the Cabernet Sauvignon is exceptional
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