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G R A P E  V A R I E T I E S :  90% Merlot 
10% Cabernet Sauvignon 

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, sandy 

C L I M A T E :  Oceanic 

G R O W I N G  S E A S O N :                                              Budbreaking was not too early, which
helped avoid the April frosts. Vine growth remained irregular, as
alternating warm and cool periods pointed to a late and
challenging vintage. The early summer was cloudy and humid,
encouraging downy mildew — although it was well controlled on
the estate. 
On August 16, the situation changed suddenly: late summer turned
hot and dry, allowing excellent ripeness to develop. The result is
wines of great quality, with an almost Mediterranean touch. A
beautiful vintage.

H A R V E S T  A N D  A G E I N G :                                                      Picking on September 15th with
grapes boasting exceptional aromas and flavours. The Merlot was
aged in stainless-steel vats while the Cabernet Sauvignon was aged
in French oak barrels.
Once blended and fined, the wine was bottled in the summer
2025.

T A S T I N G  N O T E S  :                                     Deep, bright garnet color. The nose is
powerful, dominated by fresh plum and blackcurrant, lifted by
gentle sweet spices. The attack shows a pleasant sweetness
supported by generous volume. The palate evolves with silky,
indulgent tannins. A lovely freshness marks the finish.

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

A G E I N G  P O T E N T I A L  : 8 years

A L C O H O L  :  14% abv -  pH: 3.62 -  Sugar : 1.5 g/l 
93/100 Decanter
Gold Medal – Concours Général Agricole Paris
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