
AWARDS
Robert Parker / Erobertparker: 89 | Revue Du Vin De France: 17 | Wine
Spectator: 90-93 | Decanter: **** (17.5) | Jean-marc Quarin: 15.75 | Bettane &
Desseauve: 16.5 | Rene Gabriel / Wein Wisser: 19
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Château HAUT BATAILLEY 2009
PAUILLAC - 5EME CRU CLASSE

- CONSULTANT WINEMAKER : Jacques et Eric BOISSENOT -

OVERVIEW
The ownership records of "Batailley" as a wine property date back to 1791. But
the first important builder of this great property was Daniel Guestier, also
founder of "Barton & Guestier" negociant. He bought it in 1816. Through his
important investments the estate entered in the 1855 Classification designated
as a Fifth Growth. Then different owners succeded each other till the brothers
Marcel and François Borie, negociants from Corrèze, took it over in 1932. They
divided the domain in 1942: the smallest part took the name of "Haut-
Batailley" and was given to Francis. The larger portion, including the chateau,
kept the name of "Batailley" and was entrusted to Marcel. Haut-Batailley was
consolidated by Francis in 1951, when he bought the neighbouring Duhard-
Milon vineyard. Since 1998, Haut-Batailley is the property of the
Francis'grandson, François-Xavier Borie, who is also the owner of châteaux
Ducru-Beaucaillou and Grand-Puy-Lacoste.

VINEYARD
Soil: Coarse deep gravel
Surface: 22 hectares
Average age of the vineyard: 35 years
Grape varieties: 75% Cabernet Sauvignon / 22% Merlot / 3% Cabernet
Franc

BLEND
78% Cabernet Sauvignon / 20% Merlot / 2% Cabernet Franc

VINIFICATION
Manual harvesting. Two successive sorting on vibrating table before and after
destemming. Long vatting for about 3 weeks. Ageing for 16 to 18 months in
French oak barrels, with 55% new oak.

WINE TASTING
This wine shows a deep and dense colour. The bouquet is full of fruits aromas
with shades of spices. On the palate, it offers a pleasant structure; elegant,
balanced and with a lot of fineness. The whole is very charming with a lot of
character as all the Haut-Batailley vintages.

MATCHING FOOD AND WINE
Serve at 17-18°C with spit-roasted suckling lamb or with thick tenderloin of
beef and Béarnaise sauce, along with fresh tagliatelles and a dash of olive oil.
This wine will be perfect with Iberico hams or dark chocolate desserts.

AGEING POTENTIAL
More than 15 years
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