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Head office :
3 rue de ['Eglise
FR-53200 Ménil

Tel: +33 (0)2.43.07.01.98
Fax; +33 (0)2.43.07.39.11

Email: hautmeyreau.export @qmail.com
Web site: www.haut-meyreau. fr/export/
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“Chateau Haut Meyreau”

Bottled at chateau in Dardenac
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Chateau Haut Meyreau Blanc
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Froducer :

Cheteau Haut Meyreau
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Grape varieties :
Satvignon (G0%) and Séntllon (€40%)

Colour :

Yellow with greenish reflections

Serving temperature :
8to 10 °C

Conservation :

until 3 years

Tasting note :

Thite wine of great elegancy

well-balanced and with excellent mineral flavours, It can
be kept 3 to 4 years.

Enjory it with appetizers, shellfish, shrimps <& pratwns,
Sfush and wihite meat,




Chateau Haut-Meyreau Rosé

Producer :
Chateaw Hoaul Meyreou

Appellation :
AOC Bordeaux rosé

Grape varieties :

Merlot (60%) and Cabermet Sauvignon and Cabemet
Frene {(40%)

Colour :
Brillant grenadine

Serving temperature:
Eto 11°%C

Conservation :

Until 2 years

Tasting note :

Tlis Bordeary; rosé with brilliant grenadine colour fighlights
strawberries and raspbernies aromas.

With its erisp and clean attae, it will be perfect for your
grills and summer dishes.




Chateau Haut-Meyreau Génération

Producer :

Chateau Hout Meyreau

Appellation :
AQC Bordeaux

Grape varieties :
Meriot f60%) and Cabeme! Sauvignon and Cabemet
Frene (40%)

Raising :

Stainless steel ank

Colour :
Fed rubny

Serving temperature:
17C

Conservation :

Between 3 to 5 years

Tasting note :

We wanted to develop a simple wine but not
simplistic, based on red fruit rich with fannins,
mellowing after 2 to 3 years in the bottle. The
Crénération wine is very well adapted to all kinds of
meal and cheese.




Lhateau Haut-Meyreau radition

Producer :

Cheateau Haut Meyreau

Appellation :
AOC Bordearix

Grape varieties !

Meriot {60%) and Cabernet Sauvignon and Cabernet
Franc {40%)

Raising :
Stamnless steel tank

Colour :
Red ruby
Chatean _ Serving temperature :
HAUT MEYRES 17°to 18°C
radition =
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Until 5 years

Tasting note :

This wine 15 the result of a meticulows work, researcliing a perfect
balance and a marriage betiveen two varieties Merlol and

Cabernet Franc. This wine fas a beautiful bright ruby colowr and
avomas of red fruit enviched by soft tannins and can be consuned
intmediately or after 3 to 3 years in the bottie.




Chateau Haut-Meyreau
Légende d'Automne
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Producer :

Cheateau Haut Meljreau

Appellation :

AOC Bordearix

Grape varieties :

Cépages Merlot (60%) and Cabernet Sauvignon and
Cabernet Franc {40%)

Raising :
10 months in oak barrell

Colour :

Crrerat

Serving temperature :
17%t0 19°C

Conservation :
Jfrom 3 to 6 years

Tasting note :

Wine with a wild character, rustic notes of
undergrowth, plm, and finally grifled aromas.

The wine is clarified, ratsed for several months in our vak,
barrel with rackmg in order to be filtered and bottled




Chateau Haut-Meyreau Ambroisie

-

ﬁr[ﬁf_“ o j

Lhitgas

I'"'MEYREAU

NEDEADN

Producer :

Chateau Haul Meyredau

Appellation :

AOC Bordeaux

Grape varieties !

Merlot (70%) and Cabernet Sauvignon and Cabernet
Frane {30%]

Raising :
12 months in oal bareell

Colour :

Fed orimson

Serving temperature :

18" to 19°C

Conservation :

from 4 to 8 years

Tasting note :

Defrcate and elegant aroma, with sparsely grilled notes of
coffee. Nice to drink with red meat and ideal with cheese dish.




Chateau Haut-Meyreau Héritage

HAUT MEvY R

Producer :
Chateau Haut Meyreau

Appellation :
AOC Bordeaux

Grape varieties !

Merlot (60%) ef Cabernet Sauvignon et Cabernet Franc
(40%)

Colour:

Dark red

Raising :

I8 months in stainless steel tank

Serving temperature
I7to 18 °C

Conservation :

Jrom 5 1o 8 years

Tasting note :

Herttage 15 a vintage which lets dominate the aromas of
very npe fruits, [t advances the concentration and the
maturity of the fruit to the state pure, without ageing in
oak barrels,

Herlage 15 mice to drink with red meatl.




Chateau Haut-Meyreau
Entre Ciel et Terre

Producer :
Chateau Houl Meyreu

Appellation :
AOC Bordeaux

Grape varieties !

Merlat {50%) and Cabemet Saurignon and Cabernet
Franc [50%)

Calour :

Crarnet
Raising :
In oak barrel during 18 months

Serving temperature :
18710 19°C

Conservationh :

from 8 to 10 years

Tasting note :

In its garet colour, this wine reveals a smooth, supple body.
1ts tannins provide a fingering mouth-feel On the nose,
"Entre Ctel et Terre” is expressive and fine, with aromas of
cooked fruit. 1t micely serves red meats, game and cheeses..




Haut-Meyreau
Premiers Bourgeons

Producer :

Cheateau Haut Meyreau

Appellation :

Vin de France

Grape varieties !
Meriot {60 and Cabernet Franc (45%)

Color :
Ruby color

SdplliE
Raising :
Stanless steel
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Serving temperature :
Teéto 17°C

MERLOT-CABER

Conservation :

2 1o 3 years

Tasting note :

Nice brilliant ruby color, fruity smell of blackberry,
supple and round in mouth, which goes down smoothly.




uuuuuuuuu
ﬂﬂﬂﬂﬂﬂﬂ
ﬁﬁﬁ

Our merchant wine
“Haut Meyreau”

Bottled at our winery in Dardenac
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Haut-Meyreau Blanc

Producer :
Cheateau Haul Meyreau

Appellation :
While Bordeaux

Grape varieties !

Sauvignon and Sérmillon

Colour :
White

Serving temperature :
Betiwween 7 to 9°C

Conservation :

3 pears

Tasting note :

The onginality of the wine is marked by the sauvignon,
which develop aromas of white flowers and cifrus frut.
The presence of sémillon brings openness and structure
for a perfect balance.




Haut-Meyreau Rosé

Producer :
Chateau Haut Meyreau

Appellation :
AOC Bordeaux

Grape varieties !
Merlot (60%) and Cabemet ($0%)

Colour :

Brillant grenadine

Serving temperature :
Sto 115

Conservation :

< years

Tasting note :

This Bordeawy rosé with brilliant grenadine colowr highliglts
strawberries and raspberries aromas.

WAth its crisp and clean attack, it will be perfect for your grills
and summer dishes,




Haut-Meyreau Rouge
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FProducer :

Cheteaw Houl Meyreau

Appellation :
AOC Bordeaux

Grape varieties :

Merlot and cabernet Franc

Colour :
Ruby

Raising :
Stamnless steel tank

Serving temperature :
1710 18°C

Conservation :

from 3 to 4 years while is yjoundg

Tasting note :

Wine with beautiful ruby colour which reveals to be
amooth with soft fannic structure, Good balance, It will
be perfect for your red meet, grilling and cheese.
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Haut-Meyreau

Les Hauts de Dardenac

Froducer :

Chateau Haut Meyreau

Appellation :
AOC Bordeaux

Grape varieties :

Merlat {50 and Cabernet (50%)

Raising :
Stainless steel fank

Serving temperature :
Betuween 17°C ta 18°C

Conservation &

5 years

Tasting note :

Nice ruby color with dark purple lights on top. It smells
red fruits, cherry, blackberry, prune. In mouth, if is full
bodied, supple and well round, with a nice balance.




Haut Meyreau dparkling

FProducer :
Chiateau Haut Meyreau

Appellation :
Sparkling wine

Serving temperature :
& fo &30

Canservation :

3 years

Tasting note :

With clear yellow colour, this wine represents fine
bubbles and on the nose expresses white fruts and
flowver aromas. It palate is fresh and hghtly frudty.

It ean be served with all kind of meal and even for
cocktails.




