
THE DOMAINE: The Glotin family has been producing wines in Entre Deux Mers since 1930, when they acquired XXVIIIth
century Château Goudichaud. One of the first female winemakers, Henriette Glotin, devoted herself passionately to her family
domaine. Sprawled over 120 ha of vineyards, forests and grasslands, this family estate is protected by nature evolving with
respect for the terroir. Today, her grandson Yves runs Goudichaud in the same spirit of respect for the traditions that followed
before, now producing 5 labels of very great wine. Haut Bessac, their first label, produces wines of finesse that are accessible
to everyone. 

VITICULTURE AND VINIFICATION: A winery built in an 18th century building and benefiting from all modern techniques of
wine making.The tanks are half made of coated cement and stainless steel for the other half.This winery, after numerous
modifications and improvements, the last of which in 2008, combines both the charm of an old building and the practicality of
a modern building. We harvest very early in the morning (5H) to receive a fresh harvest in the cellar in which the
microorganisms do not develop, then bring them more quickly to the desired temperature (4 ° C). The fact of having an
operation in one piece around the cellar is also very important for the preservation of the aromas so much sought after in
white wines. The grapes arrive at the winery in less than 10 minutes after picking up. Our pneumatic front loading press allows
a skin maceration of 3 or 4 hours before pressing. The must ferments at 14 ° C and partly in specially selected new barrels.

VINTAGE DETAILS: Early budding was followed by a sporadically wet and cool Spring, which lead to uneven flowering. From
mid-June onwards the weather turned dry and hot, leading to successful fruit set. July saw some storms but was mostly dry.
This meant the gravel terraces of the Médoc and limestone soils in general had no problems getting the right kind of hydric
stress, but more water-logged soils found it tougher.August and September were hot and dry, so ripening and harvest were
successful, except for certain cases of extreme water stress on the driest soils, which saw some bunches shrivel in early
September. Rain from 20 September onwards allowed the Merlots to ripen, often with high alcohol, and Cabernet did
particularly well because the rains meant their ripening could go on for longer, lowering alcohols and allowing for more
‘normal’ development after the hot weather.

TASTING NOTE: Tart notes of lemon drop, white grapefruit and green mango are softened by those of white flowers. Inviting
soft and round texture that finishes with fresh and juicy acidity.

PERSONAL NOTES: 

CHATEAU HAUT-BESSAC

Blanc

VINTAGE: 2019

GRAPE(S): 80% Sauvignon Blanc, 20% Muscadelle

COUNTRY: France

APPELLATION: Bordeaux, Entre-Deux-Mers AOC

VINEYARD: Estate

SUGAR: 0.4 g/L

ACIDITY: pH 3.3

ALCOHOL: 12.35%

STYLE: Soft and fresh.

FOOD PAIRINGS: Aperitif, seafood, fish, poultry.


