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G R A P E  V A R I E T I E S :  95% Merlot & 5% Cabernet Sauvignon 

C E R T I F I C A T I O N S  : Organic & Vegan 

O R I G I N : Blaye Côtes-de-Bordeaux PDO

S O I L S :  Clay-limestone

C L I M A T E :  Oceanic 

G R O W I N G  S E A S O N  :                                              2021 got off to a very bad start. A cool
spring led to frosts which caused significant damage. May,
June and July saw heavy rainfall. Mildew brought further bad
news.
Cool nights in the months of August and September favoured
the accumulation of fine aromas in the grape skins, along with
silky tannins. It was a good quality crop with lots of red fruit
flavours 

H A R V E S T  A N D  A G E I N G  :                                                        The freshly harvested grapes
are crushed and yeasted quickly using a tank foot prepared 6
days before the harvest in order to use the indigenous yeasts
of our vineyard. After alcoholic fermentation, the wine is
cooled to 18°C for the malolactic process, then to 15°C to
control the microorganisms. It is aged in stainless steel vats
and amphora to smooth out the rough tannins. After 7
months of ageing, the wine is bottled before the summer
heat. The wine is fined with pea proteins, then tightly filtered
to ensure perfect stability.

T A S T I N G  N O T E S  :                                       Its colour is purple, the nose is very
fruity (cherry, morello cherry, blackcurrant and a little buttery).
In the mouth, the tannins are present with a nice freshness. 

A G F E I N G  P O T E N T I A L  :  

Château Cailleteau Bergeron 
Marie-Pierre & Pierre-Charles DARTIER
303 Rue de Bergeron 33390 Mazion, France
+33557421110 -- Email: info@cailleteau-bergeron.com
www.cailleteau-bergeron.com

3 years 

A L C O H O L  :  12% abv. 


