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CHATEAU

BEL-AIR

BORDEAUX SUPERIEUR
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CHATEAU

BEL- ATR

BORDEAUX SUPERIEUR

BLENDING

64% Me r|o’r

30% Cabernet Sauvignon
6% Cabernet Franc

VINTAGE

2022

HISTORY

Chateau Bel Air, formerly known as

Chateau Mougneaux, was mostly

replanted in the 1990s. This restructuring

modernized the estate with a
thermoregulated vat room of 20,000

hectoliters and a barrel cellar. Producing

Bordeaux Supérieurs, these wines,

crafted to strict standards, stand out for

their exceptional quality and aging
potential. Complex and aromatic, they
captivate wine enthusiasts.

AGEING

Aged in tanks

CULINARY PAIRINGS

An honest and well-crafted

wine that pairs perfectly with a
wine merchant's entrecéte or a
rack of lamb.
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TYPEOF SOIL

Clay-limestone

VINIFICATION

Traditional vinification in
temperature-controlled tanks.

TASTING

"This pleasant and easy-drinking
Bordeaux has it all: notes of ripe fruit,
hints of almond, a smooth and
rounded structure, well-integrated,
ripe tannins, and an affordable price.

What more could you ask for?"

Guide comment, 1-star on “Guide
Hachette 2025"

SERVICE

To be enjoyed between 16 and 18°C
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