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rnrdnnial 5th Classified Growth in 1855, Pauillac Appellation

CLAREVILLARS-LURTON

IN THE EARLY 18TH CENTURY, THE LIBERAL FAMILY, THE OWNERS OF THE CHATEAU, ATTACHED THEIR NAME TO THE PROPERTY, AND FOREVER
CHANGED ITS DESTINY.

OVER TIME, THESE ASTUTE CONNOISSEURS ACQUIRED SOME OF THE FINEST TERROIRS IN THE SOUTH OF THE PAUILLAC APPELLATION. CHATEAU
HAUT-BAGES LIBERAL'S 30-HECTARE VINEYARD HAS ONE HALF LOCATED ON THE HISTORICAL PARCEL « BAGES », WHOSE ITS NAME MAKES
REFERENCE TO. THE OHTER HALF BORDERS THE CHATEAU LATOUR AND RUNS ALONG THE GIRONDE ESTUARY.

THE PROXIMITY TO THE ESTUARY ALSO GIVES THE HAUT-BAGES LIBERAL VINEYARD A UNIQUE CHARACTER DUE TO THE CLAY-LIMESTONE SOIL.
THIS LENDS CHATEAU HAUT-BAGES LIBERAL’S WINE A CERTAIN MINERALITY, FURTHER ADDING TO THEIR DISTINCTIVENESS.

THE 1855 CLASSIFICATION CROWNED THIS ASCENT WITH THE OBTAINING OF THE TITLE OF GRAND CRU CLASSE. THE OWNER CLAIRE VILLARS-
LURTON FOCUSED ON EXPRESSING THIS TERROIR, REVEALING HAUT-BAGES LIBERAL'S EXCEPTIONAL CHARACTER AND SO ENSURING ITS SUCCESS.
FROM 2007, SHE XAS AIDED NY A BIODYNAMIC APPROACH AND AGROECOLOGY TECHNIQUES, WHICH GRADUALLY ENABLED HER TO GIVE A
VOICE TO THE CHATEAU AND EXPRESS ITS TRUE NATURE.

« NOTES DE CERISES ROUGES

« PRETTY STRUCTURE AND ' « THIS IS AN OUTSTANDING,  « DIVINEMENT DOUX ET

VERY JUICY TANNINS.» TRES GOURMANDES.» VIVACIOUS 2022. » CARESSANT EN BOUCHE. »
JAMES SUCKLING LA REVUE DU VIN DE FRANCE ViNous LE FigARO
96-97 Prs 94-96 Prs 94-96 Prs 94-95 P1s

THE VINEYARD THE CULTURAL PRACTICES
P (¢

30 hectares. a
Gravels, of clay and limestone soil ecological and

aroundﬂTE‘[IrUpmy'a'n‘d'HEep gravels agroforestry practices
soil on the plots on the plateau close to

the hamlet of bages.

THE BLEND

87% Cabernet sauvignon

THE YELD : 2022 8 13% Merlot
45 hecto/ ha Ché{ cau 3

Faut-Dages THE AGEING

16 months:

LIBERAL o)
THE VlNlFl[:ATlUN enmocnjcuxsse e 40% in new oak barrels,

PAUILLAC 40% in barrels of one wine,
; 3 20% in ovoid concrete tanks

Intra-Plot vinification.
and amphorae

24 days of maceration at 20°C, with
the addition of neutral gas to
stimulate gentle movements, for a
soft and regular extraction. THE TEAM
Vertical pressin%]to bring a special

Owner: Claire Villars-Lurton
care to the presses.

Technical Director: Thomas Bontemps
Oenologist consultant: Eric Boissenot
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