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Bin No:
0812 S
Wine: Chdteau Bergat Saint Emilion Grand Cru Classé, °
Saint Emilion, Bordeaux 2011 V¢ o
Country: France 4
Region: Bordeaux
Appellation: Saint-Emilion Grande Cru AC ’
The Right Bank,
Producer: Chdteau Bergat
Vint 2011 E el [
mtage: &, s
g gﬁ‘f‘ﬁ: u’! 00
Colour: Red BiTEAT BEHG)
Grape Variety: 50% Merlot - 40% Cabernet Franc -10%Cabernet Sauvignon L o
Status: Still
Vegetarian / Vegan
Allergens: contains sulphites. °r
Body Value: C (A is light, E is full bodied)
abv: 13.0% - bottle size: 75cl o°
Tasting Note: S
A rich, textured and complete wine with excellent fruit, velvety tannins and good length. So
Well textured and elegant. Classic Bordeaux,
Winery information:
Bergat's 4 hectares of vineyards are located 2 Rilometres west of the town of St. Emilion. The vineyards spread °
over the southern hillside of a sheltered valley and are planted with 55% Merlot, 35% Cabernet Franc and 10%
Cabernet Sauvignon. The small chdteau is opposite Chateau Pavie-Macquin and benefits from great °°
exposure and argilo-calcareous soils that give the wines super fruit.
Vinification:
The soil in the vineyards is of Argilo-calcareous
The Vineyard area is 4 Hectares with an average of the vines of 40 years. Fermentation lasts for 15 to 20 days. o
Aged for 18 to 24 months in oak_ barriques of which are 50% new oak, °
Food Recommendation: °°
Try with roast red meats or steak, °°
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