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CHATEAU BELAIR-MONANGE 2024

A UNIQUE TERROIR AND HISTORY

Situated in the highest point of Saint-Emilion’'s famed limestone plateau, Chateau Bélair-Monange has
a long history, dating back to Roman times. By 1850, it was ranked at the leading wine of Saint-Emi-
lion by Cocks & Féret, then the reference for Bordeaux wines. Chateau Bélair-Monange combines the
terroirs of Saint-Emilion’s most exceptional sites. The limestone from the plateau parcels provides
freshness, minerality and delicate lingering aromatics while the blue clay of the slopes contributes
intensity, length and elegance.

A RENAISSANCE LED BY THE MOUEIX FAMILY

Since 2008, when Ets. Jean-Pierre Moueix purchased the unique vineyard, the sole goal has been to
restore the cru to its rightful, historic status. Renaming it Chateau Bélair-Monange, a massive project
was undertaken, with an extensive reinforcement of its underground quarries and the replanting of its
19th century blocks.

A VISIONARY ARCHITECTURAL EXPRESSION

A new winery designed by Herzog & de Meuron, was completed in 2023. Emblematic of the long history
of Saint-Emilion, the winery blends harmoniously into its surroundings, classified by UNESCO as a Wor-
Id Heritage Monument. It marks the final step in the renewal of this storied property.

VINEYARD SIZE 26 hectares (65.5 acres)

SOIL TYPES Limestone on the plateau.
Blue clay on limestone on the slopes.

VINEYARD GRAPE VARIETALS 98 % Merlot
2 % Cabernet Franc

VITICULTURE Certified HVE 3.
Soil tilling (4 ways).
Vine growth management adapted to the
climatic conditions

GRAPE HARVEST Manual harvest.
Double sorting: manual and optical

WINEMAKING Traditional, in thermo-regulated concrete &
stainless-steel vats
Gentle, controlled maceration &

extraction

AGING 16-18 months in French oak barrels
(50% new)

GRAPE HARVEST DATE September 23-28
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