
 

GRAPE VARIETIES
Merlot 

AVERAGE AGE OF VINES
40 years 

HARVEST 
Manual 

VINIFICATION
Ageing in French oak barrels
during 16 to 20 months. 
 
AROMATIC
CHARACTERISTICS OF
WINES

Truffle-like aroma 
Chalky tannins 
Salty finish

Best served between 14 and 16°C  

FOOD-WINE PAIRINGS
Meats in rich sauces, game birds,
lamb and cheese. 

HISTORY
Château Bellevue has always
been positioned alongside
Premiers Grands Crus Classés.
Standing upon one of Saint
Emilion’s finest terroirs, the
vineyard follows the curves of
the hill. 
The 17th century manor house,
with its terraces bordered by the
antique balustrades and beauty of
the grounds that encompass it
enhance the charm of this
magical place. 
 
LOCATION 
Saint-Emilion Grand Cru 

SOIL 
Clay-limestone 

A vineyard characterized by
remarkable uniformity, ensuring
that all the plots contribute their
share to the overall blend,
thereby creating a Premier Vin
that reflects the entire cru
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