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Chateau Moulin Bellegrave
Saint Emilion Grand Cru 2022

Antoine Mabileau manages the 18 hectares of Chateau Moulin Bellegrave in the
Saint-Emilion Grand Cru appellation. Her youthful and dynamic approach, combined
with her technical expertise, has contributed to the revival of the property, while re-
specting its high-quality "terroir" made up of gravel. The quality of this wine is on par
with the most prestigious wines of Bordeaux.

The winegrowing techniques, which have been in use for several years, are continu-
ously refined and maintained: natural grass growth between every second row of
vines, vine selection, manual leaf thinning, green harvesting, and careful selection of
grapes both in the vineyard and at the winery. The winegrower is committed to sus-
tainable agricultural practices.

Grape variety

- 5500 vines / hectare
GRAND VIN DE BORDEAUX - MerIOt 80%
_qt-€milion Grap; C - Cabernet franc 10%
DY e S o, () - Cabernet Sauvignon 10%
CHATEAU

Moulin Bellegrave Vintage
2022

Tasting notes

Sublime red color with purple hues, nose of intense black fruits mixed with notes of
trufe. On the palate the wine shows of its structure with beautifully elegant tannins.
ANTOINE MABILEAU Thewine is particularly dense, its tastes lingering on the tongue, itsfinish expressed by

PROPRIETATRE A VIGNONET- 33350 SAINT-EMILION-FRANC

MIS EN BOUTETLLE AU CHATEAL abeautiful retronasal aroma of ripe fruits.

PRODUIT DE FRANCE

Ageing

An ageing period of 7 to 10years laid fat in darkened cellar. A period in which the
flavourswill further develop to charm the consumer’s palate.

Serving

Serve between 14 and 16°C decanting 2 hours beforehand. It accompanies
wonderfully meats (beef, duck, pigeon, lamb, game...) blue cheeses, dark
chocolate desserts.
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