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CHÂTEAU BEAUMONT 
Haut-Médoc (Cru Bourgeois) AOC 

 
Château Beaumont was built in 1854 in a splendid Renaissance style.  Today, the estate is under the guidance of Mr. Philippe 
Blanc (Ch. Beychevelle).  Located on the left bank of the Gironde, between the communes of Margaux and Saint-Julien, 
Château Beaumont draws its finesse and its delicacy from the deep gravels of the best soils of the Haut-Médoc. 
Château Beaumont has opted for integrated viticulture, following the technical specifications of Terra Vitis®, aiming to produce 
quality grapes with the greatest respect for the environment. 
 

 
 

VINEYARD: 
- Varietals : 53 % Cabernet Sauvignon, 40% Merlot, 4% Cabernet Franc, 3% Petit Verdot. 
- Soils:  ridge of Gunzian gravel with sand situated at the highest point in Cussac, like the  
  Grands Crus of the Médoc. 
- Size of the vineyard:  110 ha in one plot surrounding the Château.  
- Age of the vine : 20 years 
- Planting density : 6 700 vines/ha 
- Average Yield :  45-50 hl/ha 
- Harvest :  by machine 
 
 
WINEMAKING: 
- Vinification:  fermented and vinified in stainless steel vats.   
   Consultant oenologist Eric Boissenot (Bordeaux’s leading wine consultant). 
- Ageing: aged for 14 months in oak barrels of which 30% are renewed each year. 
- Bottling : at the château 
- Production : 35 000 cs 
 
TASTING NOTES:  
The wines of Ch. BEAUMONT are generally characterized by their supple, feminine 
structure, which is often silky.  The tannins are generally mellow and rarely aggressive. 
All this contributes to making the wine full of charm and finesse.   
 
FOOD PAIRING: 
This wine will perfectly accompany flavorful (red or white) meat dishes such as grilled lamp 
chops, braised shanks and meat stews. Also harmonious with most cheeses like Gruyère, 
Comté, Cantal, Reblochon, Beaufort … (avoid Roquefort and arguably Camenbert). And of 
course, will also easily and gracefully accompany more simpler dishes like pizza and/or 
most barbecued foods. 
 
SELLING POINTS: 

 Considered by professionals as being one of the best values of the Médoc 

 Already has excellent brand distribution and notoriety across ALL continents 

 Excellent qualitative consistency through each vintage 

 Ecological farming (Terra Vitis) 
 


