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TASTING

CHATEAU LARRIVET HAUT-BRION Red 2001

Appellation d’Origine Controlée Pessac-Léognan
Grand Vin de Bordeaux
(65 % of the production in red wine)

Léognan

Deep gravely and sandy overlying a clay

substratum

A total of 54,1 ha, of which 45,2 ha in red -

57% merlot, 40% cabernet sauvignon
& 3% cabernet franc

7 700 plants per hectare
20 years

Double guyoy pruning. Ploughing or planting
grass, thinning-cut of leaves, green harvest

Manual at optimum maturity, transport of grapes in baskets,
hand sorting before destemming and Pellenc optical sorting
before crushing

The winery is equipped with stainless steel vat with
temperature controlled which permit vinification plot by
plot.

-traditional vinification at high temperature (28-32°C)

-with 3-4 pumping over per day

-long maceration (25-30 days)

Air-conditioned cellar, traditional racking. Ages 14 to 18
month in 40% new oak barrels

Egg white fining before a light filtration and bottling

At the Chateau

Around 180 ooo bottles per year

95% Bordeaux wine merchants, 5% directs sales

Blend: 60 % Merlot, 40 % Cabernet Sauvignon

Harvesting dates: 26st September to 12th Oct

Ruby color with a dark brown reflection.

The nose is sensual and racy. A beautiful aromatic complexity with tobacco-tin aromas, spices

and faded roses.

Very subtle palate, full and voluptuous. It has length, sensuality, it is a great wine.

Chatead_arrivetHautBrion - CheminHautBrion - 84, Avenue d€Cadaujac33850 Léognan

Telephonet33 (0)5 56 64 75 51 /éBcopiet33 (0)5 56 64 53 47 /i&Swww.larrivethautbrion.fr



