
HARVEST DATES

21th September – 16th october

BLEND

81% Merlot 
17% Cabernet Sauvignon
1% Cabernet Franc
1% Petit Verdot

TERROIRS

Garonne gravel over gravelly-clay
subsoils.

OUR EXPERTS SAY

“The 2016 was the first vintage
produced in Château Beychevelle’s new
vat room. Modern and innovative, this
new, high-performance technical facility
enables the grapes from Château
Beychevelle’s vineyards to express their
full potential. Each vine has its place in
this vat room designed for the vinification
of grapes from individual plots. Château
Beychevelle’s wines now have an extra
dimension with more precise lines and a
grander scale. The wines are more
powerful, but the power is contained and
wrapped in a voluptuous, silky mouthfeel.
By combining innovation and tradition,
Château Beychevelle is demonstrating its
‘haute coûture’ savoir-faire”

VINTAGE FOCUS: 2018

Climate

• The cold and particularly rainy winter of 2018
allowed precious grounwater reserves to be
replenished for the rest of the season.

• The mild, wet spring was good for the vines’
growth.

• Exceptionally, there were four dry, sunny months
until the harvest.

• The vines benefitted from warm days and cool
nights.

• These were optimal conditions for the production of
fresh, concentrated grapes.

Vineyard management

• Vines managed using sustainable methods

• No herbicides are used

• ISO 14001 certified production

Vinification and Blending

• Plot-by-plot vinification process

• Gravity-fed into vat – cap punching and pumping
over

• Tailor-made vinifications according to the
characteristics of each plot of vines. Our aim is to
obtain the finest expression of the terroirs in order to
produce outstanding wines while respecting their
individual identities.

• Ageing in vat and French oak barrels for 12 months.
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CELLARING AND SERVING

17° C

4 - 10 years

2 hours

TASTING NOTES

FOOD/WINE PAIRINGS

Veal filet mignon or rib of beef 
cooked over vine shoots. 

SAINT JULIEN

A L C O H O L  A B U S E  H A R M S  Y O U R  H E A L T H .  P L E A S E  D R I N K  R E S P O N S I B L Y

Philippe Blanc
Manager

Romain Ducolomb
Technical Manager

Fruitiness and freshness are
this wine’s main
characteristics. A harmonious
palate, with some bright
spicy notes and subtle
tannins.
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