
WINEMAKER’S OPINION

Color

Nose

Taste

The Château Haut-Meyreau date back 
to 1802. Over the years, the domain 
has evolved and expanded to over 90 
hectares of vines planted in the Entre-
Deux-Mers region. The terroir requires a 
careful understanding of the soil and the 
messages it conveys in order to achieve a 
wine of such quality. Something which has 
pushed our team of skilled wine growers 
to orient our practices towards sustainable 
viticulture, earning us the hugely rewarding 
‘High Environmental Value’ label.
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WHITE

75CL

SAUVIGNON BLANC, 
SAUVIGNON GRIS, SÉMILLON

Bright gold
Keeping potential
10 years

Service
Between 10°C and 12°C

Pairing
With white meats and fish 
in sauce

White fruits, floral

Ample and fresh

DU CHÂTEAU HAUT-MEYREAU
GREEN MANURES & VEGETATIVE 
COVER, MIXED FARMING

ASTERIATED AND PÉRIGORD 
LIMESTONES

MANUALS

WHOLE BUNCH PRESSED, 
INDEGENOUS YEASTS, AGED 12 
MONTHS, 50% IN NEW BARRELS, 
50% IN STAINLESS STEEL




