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Château Moulin Bellegrave 
ORIGINE 

Saint Émilion Grand Cru 2023 
Antoine Mabileau manages the 18 hectares of Château Moulin Bellegrave in the 
Saint-Emilion Grand Cru appellation. His young and dynamic approach, combined 
with perfect technical mastery, has contributed to the renewal of this estate, while 
strictly respecting its high-quality terroir, made up of gravel. The quality of this wine 
is on par with the greatest Bordeaux wines. Origine is a return to the fundamentals: 
to express the purity of the fruit and richness of the terroir without any artifice. 
The aging in sandstone bottles prolongs gentle and continuous oxygenation, offering 
a noble and unique evolution. A confidential wine, powerful, elegant, and free. 
 
Grape variety 
    - 5500 vines / hectare 
    - Merlot 90 % 
    - Cabernet franc 5 % 
    - Cabernet Sauvignon 5 % 
 
Vintage 
2023 
 
Tasting notes 
The robe, a sublime red with garnet highlights, opens with an intense nose combining 
aromas of stewed red fruits mingled with truffled notes. On the palate, it offers a 
magnificent, dense, and well-balanced texture, expressing fruity (cherry, blackberry) 
and spicy aromas. The finish unfolds with a beautiful, lingering retro-olfactory length. 
 
Ageing 
Ideal for drinking now and for the next 5 to 6 years, it should be stored horizontally 
in a cellar, away from light. During this time, the aromas will develop in the 
sandstone, enchanting the plates of consumer. 
 
Serving 
Serve between 14 and 16°C. It will pair beautifully with grilled meat, ribeye steak, 
vegetarian dishes with mushrooms, and aged cheeses... 

 


