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HAUT MÉDOC - CRU BOURGEOIS 

Color : Deep red
Nose : Black fruits, cherry, blackberry 

and delicate toasted notes
Palate  : Full-bodied and fresh

James Suckling : 96/100
Wine Spectator : 92/100
Neal Martin : 89-91/100
Jancis Robinson : 16/20

Located near to Bordeaux, in the south of the Haut-Médoc appellation, the story of 
Chateau Clément-Pichon dates back to the 14th century. Since its restructuring in 
1979, the vineyard has dominated the appellation with its 25 hectares of vines. 

Now classified as Cru Bourgeois Supérieur, the vineyard benefits from a remarkable 
North-South exposure and the terroir offers sandy soils on gravel dry. In places, the 
vines benefit from clay in the basement which allows them to capture an ideal 
freshness.

PRODUCTION AREA 20  ha

SOIL
Large gravel on the surface on a sub-layer of
iron

AGE OF THE VINES 25 years

DENSITY 6 900 plants/ha

GROWING METHOD
Traditional, natural grassing every second
row according to the vigour

PRUNING Guyot simple and double

HARVEST
Mechanical and manual from 30th September 
to 14th October

CELLAR Stainless steel vats, thermo regulated

AGEING

12 months : 
- 41% in barrels (66% of new oak and 

40% of a wine) 
- 50% in stainless steel vats 

AVERAGE YIELD 38 hl/ha

BLEND
86% Merlot - 10% Cabernet sauvignon 
4% Cabernet franc

ALCOHOL CONTENT / pH 13% vol. - 3, 70 pH

http://www.chateau-clementpichon.com/

