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FOUNDED IN 1992 BY JEAN-CLAUDE ROUZAUD,PRESIDENT OF LOUIS
ROEDERER,CHATEAU HAUT-BEAUSEJOUR WAS BORN FROM A SELECTION OF
PLOTS OF TWO CRUS BOURGEOIS,CHATEAU PICARD AND CHATEAU
BEAUSEJOUR. NOW CONCENTRATED ON 5 HECTARES OF PLOTS.

THE VINEYARD ENJOYS AN IDEAL LOCATION IN SAINT-ESTEPHE, IN THE
HEARTOF THE GRANDS CRUS CLASSES OF THE APPELLATION. RECOGNIZE
FOR THEIR QUALITY, THE WINES ARE DELICIOUS AND GENEROUS. |

THE CRU NOW BELONGS TO THE ROUSSEAU FAMILY, OWNER OF CHATEAU \\
LAFFITTE CARCASSET, CRU BOURGEOIS SUPERIEUR IN SAINT-ESTEPHE.
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DARK RUBY CHERRIES RED FRUITS
CHOCOLATE
GRAPHITE

14.00% ALC

2023-2033

AN SERVES 16°C

80% MERLOT 20% CAB.SAUVIGNON

12 MONTHS IN OAK BARRELS, 40% NEW

30 MINS BEFORE

16 WEST STREET, BEVERLY, MA 01915 WWW.PSPIMPORTS.COM

TOM MULLEN, FORBES
“A GORGEOUSLY BALANCED
SYMPHONY OF FRUIT-WITH
INVISIBLE TANNINS AND LUSCIOUS
ACIDITY. AROMAS INCLUDE DARK
BLACKBERRIES, GRAPHITE AND
BIRCH BARK. IN THE MOUTH, A
FLAVOR OF STRAWBERRIES ON THE
ATTACK AND CHERRIES ON THE
FINISH. STILL YOUNG AND WILL
AGE WELL FOR DECADES. A WINNER!
CONSIDER PAIRING WITH
ROASTED CHICKEN AND CREAMED
CORN, OR AN APPLE AND BLUE
CHEESE SALAD.”
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