
ESTATE FACTS

VINES:   4 hectares (9.88 acres) planted to 60% Cabernet Sauvignon, 35% Merlot, and 5% Cabernet Franc  
  planted in 1981 (34 year-old vines) This is the approximate blend for the estate’s one wine.

SOIL:  Gravel mound embedded with lenses of clay, silt and sand where vine roots find moisture and   
  mineral nutrients

HARVEST: Manual with strict selection in the vineyard

YIELDS:  45 hectoliters/hectare

VINIFICATION    Fermentation with indigenous yeast in temp-controlled stainless steel cuves with maceration period 
& ELEVAGE:  of approximately three weeks.  Wine undergoes malo-lactic fermentation in French oak barrels and  
  remains in wood for 18-month elevage.  No more than 20% new oak used.  Egg whites are used for  
  fining and wine is bottled without filtration.

ANNUAL  
PRODUCTION: 15,000 to 20,000 bottles / 1250 to 1667 cases (depending on vintage)

CHÂTEAU BELLEGRAVE DU POUJEAU
Haut Médoc

Cru Bourgeois

Château Bellegrave du Poujeau is located in the tiny hamlet of Le 
Pian-Médoc, less than 20 kilometers north of Bordeaux and 12 kilometers 
south of Margaux.  Edouard Féret was the first to mention this excellent Haut 
Médoc terroir in his guide “Bordeaux and its Wines” published in 1868.  The 
terroir here is a well-drained, gravel mound, ideal for producing red wines 
with generous structure and good levels of acidity. The château and vines are 
sheltered by pine forest.

This four hectare property was formerly part of Château Duthil, an estate in 
neighboring Labarde selected for the original Cru Bourgeois classification in 
1932.  In 1956, Duthil’s vines, and most in the area, were devastated by a

record frost.  It was 25 years before owners, the Roy family, decided to restore the vineyard. The estate was replanted in 
1981 to 60% Cabernet Sauvignon, 35% Merlot, and 5% Cabernet Franc.  In 1999, the ten-acre property was purchased by 
neighbor Jean-Pierre Cantelaube who rechristened it Bellegrave du Poujeau, the site’s original name.  At the beginning 
of the millennium, Monsieur Cantelaube completely renovated the cellar with state-of-the-art vinification equipment and 
upgraded the château to accommodate professional and amateur guests.  In 2003, Bellegrave du Poujeau gained Cru 
Bourgeois status as an independent estate.

Because of its small size, the estate is run more like a Right Bank property with almost all vineyard work conducted by 
hand.  Elevage for the single wine produced is 18 months in French oak barrels however, Jean-Pierre wants the fruit from 
this special micro-terroir to shine, so barrels are carefully selected with never more than 20% new wood used.
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